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Animal  and  Plant  Health  Inspection  Service 
Meat  and  Poultry  Inspection  Program 
Washington,  D.C.  20250 


ISSUANCES 
of  the 

Meat  and  Poultry  Inspection  Program 


This  publication  contains  selected  CFR  amendments,  MPI  bulletins,  and  MPI 
directives;  changes  to  the  Meat  and  Poultry  Inspection  Manual;  and  changes 
to  the  Meat  and  Poultry  Inspection  Regulations.  It  is  published  monthly  by 
the  Issuance  Coordination  Staff,  Technical  Services,  and  is  available,  upon 
subscription,  from  the  U.S.  Government  Printing  Office. 

Subscription 

Persons  wishing  to  receive  the  Issuances  of  the  Meat  and  Poultry  Inspec- 
tion Program  should  send  a completed  MP  Form  38,  Subscription  Order  Form, 
or  write  to  the  Superintendent  of  Documents,  U.S.  Government  Printing  Office, 
Washington,  D.C.  20402. 

Subscription  for  1 year  (12  issues)  is  $9.00  in  the  United  States  and 
possessions,  and  $11.25  in  foreign  countries;  cost  of  each  single  copy  is 
$0.75. 

Check  or  Money  Order  should  be  made  payable  to  the  Superintendent  of 
Documents  and  should  accompany  the  subscription  request. 

Correspondence 

Subscribers  wishing  additional  information  on  subscriptions,  such  as 
change  of  address,  number  of  copies,  etc.,  should  write  to  the  Superintendent 
of  Documents,  U.S.  Government  Printing  Office,  Washington,  D.C.  20402. 

Correspondence  on  the  contents  should  be  addressed  to  USDA , APHIS,  MPI, 
Issuance  Coordination  Staff,  Washington,  D.C.  20250. 

Correspondence  by  MPI  personnel  on  the  mailing  and  distribution  should 
be  addressed  through  the  regional  director,  and  by  State  personnel  through 
the  State  program  director  and  MPI  regional  director  to  USDA,  APHIS, 
Administrative  Services  Division,  Room  727-A,  Federal  Building,  Hyattsville, 
Maryland  20782. 


Directory  of  Meat  and  Poultry  Inspection  Program 
Establishments  and  Officials 

The  U.S.  Government  Printing  Office  has  recently  changed  the  price  of  this 
publication.  The  new  price  for  a yearly  subscription  is  $7.60  in  the  United 
States  and  $9.50  in  foreign  countries.  The  cost  of  one  copy  is  $3.80  in 
the  United  States  and  $4.75  in  foreign  countries. 

The  Direc tory  is  now  published  semiannual ly  and  is  ava i 1 able  from  the 
Government  Printing  Office.  Any  person-other  than  MPI  personnel-wishing 
to  receive  it  should  write  to  the  Superintendent  of  Documents,  U.S. 
Government  Printing  Office,  Washington,  D.C.  20402.  Check  or  Money  Order 
should  be  made  payable  to  the  Superintendent  of  Documents  and  should 
acc >mpany  the  request. 


December  17,  1975 


CFR  Amendment 
(Rulemaking) 


CHAPTER  HI— ANIMAL  AND  PLANT 

HEALTH  INSPECTION  SERVICE  (MEAT 
AND  POULTRY  PRODUCTS  INSPEC- 
TION), DEPARTMENT  OF  AGRICULTURE 

SUBCHAPTER  A— MANDATORY  MEAT 
INSPECTION 

PART  331— SPECIAL  PROVISIONS  FOR 
DESIGNATED  STATES  AND  TERRITOR- 
IES; AND  FOR  DESIGNATION  OF  ESTAB- 
LISHMENTS WHICH  ENDANGER  PUBLIC 
HEALTH  AND  FOR  SUCH  DESIGNATED 
ESTABLISHMENTS 

SUBCHAPTER  C — MANDATORY  POULTRY 
PRODUCTS  INSPECTION 

PART  381— POULTRY  PRODUCTS 
INSPECTION  REGULATIONS 

Designation  of  Massachusetts  Under  Fed- 
eral Meat  and  Poultry  Products  Inspec- 
tion Acts  for  Special  Purposes 

• Purpose.  The  purpose  of  this  docu- 
ment is  to  notify  the  public  that  the  Secre- 
tary of  Agriculture  hereby  designates  the 
State  of  Massachusetts  under  section  205 
of  the  Federal  Meat  Inspection  Act  and 
section  11(e)  of  the  Poultry  Products  In- 
spection Act.  • 

Statement  of  considerations.  Sections 
202,  203,  and  204  of  the  Federal  Meat 
Inspection  Act  (21  U.S.C.  642,  643,  644) 
provide  for  recordkeeping,  access,  and 
related  requirements;  registration  re- 
quirements; and  regulation  of  transac- 
tions involving  dead,  dying,  disabled,  or 
kliseased  livestock  of  specified  kinds,  or 
parts  of  the  carcasses  of  such  an.mals 
rthat  died  otherwise  than  by  slaughter, 
with  respect  to  operators  engaged  in 
specified  classes  of  business  in  or  for 
“commerce”  as  defined  in  the  Act. 
Similar  provisions  with  respect  to  poultry 
and  poultry  products  are  contained  in 
section  11  of  the  Poultry  Products  In- 
spection Act  (21  U.S.C.  460) . Section  205 
of  the  Federal  Meat  Inspection  Act  and 
section  11(e)  of  the  Poultry  Products  In- 
spection Act  (21  U.S.C.  645,  460(e)  i au- 
thorize the  Secretary  of  Agriculture  to 
exercise  the  authorities  under  the  afore- 
said sections  with  respect  to  persons, 
firms,  and  corporations  engaged  in  the 
specified  kinds  of  business  but  not  in  or 
for  “commerce”  in  any  State  or  organized 
Territory  when  he  determines,  after  con- 
sultation with  an  appropriate  advisory 
committee,  that  the  State  or  Territory 
does  not  have  at  least  equal  authority 
under  its  laws  or  is  not  exercising  such 
authority  in  a manner  to  effectuate  the 
purposes  of  the  Acts. 

Officials  of  the  State  of  Massachusetts 
have  advised  this  Department  that  effec- 
tive Januarv  12,  1976,  the  State  of 
Massachusetts  will  no  longer  be  in  a 
position  to  continue  administering  au- 
thorities under  the  aforesaid  sections 
with  respect  to  persons,  firms,  and  co; 
porations  engaged  in  the  specified  kinds 
of  business  but  not  in  or  for  “commerce. ” 


The  Secretary  heretofore  determined 
that  the  State  of  Massachusetts  had  de- 
veloped and  activated  requirements  at 
least  equal  to  the  requirements  under 
sections  202,  203,  and  204  of  the  Federal 
Meat  Inspection  Act  and  section  11  (b) 
and  (c)  of  the  Poultry  Products  Inspec- 
tion Act.  However,  such  sections  con- 
template continuous  ongoing  programs, 
and  in  view  of  the  termination  date  now 
applicable  to  the  Massachusetts  pro- 
grams. the  Secretarv,  after  consulta- 
tion with  the  appropriate  advisory  com- 
mittee, has  now  determined  that  Massa- 
chusetts is  not  exercising,  in  a manner 
ot  effectuate  the  purposes  of  said  Acts, 
with  respect  to  Intrastate  businesses,  au- 
thorities at  least  equal  to  those  under 
sections  202,  203.  and  204  of  the  Federal 
Moat  Inspection  Act  and  section  11  (b) 
and  (c)  of  the  Poultry  Products  Inspec- 
tion Act.  including  the  Secretary  or  his 
representative  being  afforded  access  to 
such  places  of  business  and  the  facili- 
ties, inventories,  and  records  thereof. 
Therefore,  Massachusetts  is  hereby 
designated  under  section  205  of  the  Fed- 
eral Moat  Inspection  Act  and  section 
11  (e)  of  the  Poultry  Products  Inspection 
Act  for  the  exercise  of  the  specified  au- 
thorities with  resnect  to  intrastate  busi- 
nesses, and  hereafter  sections  202,  203, 
and  204  of  the  Federal  Meat  Inspection 
Act  and  section  11  (b)  and  (c)  of  the 
Poultry  Products  Inspection  Act  shall 
apply  as  hereinafter  provided,  to  persons, 
firms,  and  corporations  engaged  in  the 
kinds  of  business  specified  in  said  sec- 
tions, but  not  in  or  for  commerce,  to  the 
same  extent  and  in  the  same  manner 
as  if  they  were  engaged  in  such  business 
in  or  for  commerce  and  the  transactions 
involved  were  in  commerce. 

Accordingly,  the  table  in  § 331.6  of 
the  meat  inspection  regulations  (9 
CFR  331  6)  is  amended  as  follows; 

1.  In  the  “State”  column,  “Massachu- 
setts” is  added  immediately  below  “Ken- 
tucky” in  all  three  places. 

2.  In  the  “Effective  date  of  designa- 
tion” column,  “January  12,  1976”  is 
added  on  the  line  with  "Massachusetts” 
in  all  three  places. 

1 Secs.  21  and  205,  34  Stat.  1260,  as  amended. 

81  Stat.  584  (21  U.S.C.  621,  645);  37  FR  28464, 
28477) 

Further,  the  table  in  § 381.224  of  the 
poultry  products  inspection  regulations 
'9  CFR  381.224)  is  amended  as  follows: 

1.  In  the  “State”  column,  “Massachu- 
setts” is  added  immediately  below  “Ken- 
tucky” in  both  places. 

2.  In  the  “Effective  date”  column, 
“January  12,  1976”  is  added  on  the  line 
with  “Massachusetts”  in  both  places. 

(Secs.  11(e)  and  14,  71  Stat.  441,  as  amended, 

82  Stat.  791  (21  U.S.C.  460(e),  463);  37  FR 
28464,  28477) 


These  amendments  of  th£  regulations 
are  necessary  to  reflect  the  determina- 
tions of  the  Secretary  of  Agriculture  un- 
der section  205  of  the  Federal  Meat  In- 
spection Act  and  section  11(e)  of  the 
Poultry  Products  Inspection  Act,  and  to 
effectuate  the  purposes  of  the  Acts  by 
affording  representatives  of  the  Secre- 
tary of  Agriculture  access  to  places  of 
business  engaged  in  intrastate  activities 
and  otherwise  facilitate  the  enforce- 
ment of  the  Acts.  It  does  not  appear  that 
public  participation  in  this  rule  making 
proceeding  would  make  additional  rele- 
vant information  available  to  the  Sec- 
retary. Therefore,  under  the  adminis- 
trative procedure  provisions  in  5 U.S.C. 
553,  it  is  found  upon  good  cause  that  such 
public  procedure  is  impracticable  and 
unnecessary  and  good  cause  is  found  for 
making  these  amendments  effective  less 
than  30  days  after  publication  in  the 
Federal  Register. 

These  amendments  and  the  notice 
given  hereby  shall  become  effective  De- 
cember 13,  1975. 

Done  at  Washington,  D.C.,  on  Decem- 
ber 10, 1975. 

* Harry  C.  Mussman, 

Acting  Administrator , Animal 
and  Plant  Health  Inspection 
Service. 

(FR  Doc.75-33755  Filed  12-11— 75;9 :29  am] 


PART  331— SPECIAL  PROVISIONS  FOR 
DESIGNATED  STATES  AND  TERRITO- 
RIES; AND  FOR  DESIGNATION  OF  ES- 
TABLISHMENTS WHICH  ENDANGERED 
PUBLIC  HEALTH  AND  FOR  SUCH  DES- 
IGNATED ESTABLISHMENTS 

PART  381— POULTRY  PRODUCTS 
INSPECTION  REGULATIONS 

Designation  of  the  State  of  Massachusetts 

• Purpose.  The  purpose  of  this  docu- 
ment is  to  notify  the  public  that  the  Sec- 
retary of  Agriculture  hereby  designates  the 
State  of  Massachusetts  under  section  301 
(c)(3)  of  the  Federal  Meat  Inspection  Act 
and  section  5(c)(3)  of  the  Poultry  Products 
Inspection  Act.  • 

Statement  of  considerations.  A repre- 
sentative of  the  Governor  of  the  State  of 
Massachusetts  has  advised  this  Depart- 
ment that  the  State  of  Massachusetts  is 
no  longer  in  a position  to  continue  ad- 
ministering the  State  meat  inspection 
program  after  January  11,  1976,  and  has 
requested  the  Department  to  assume  the 
responsibility  for  carrying  out  the  provi- 
sions of  titles  I and  IV  of  the  Federal 
Meat  Inspection  Act,  with  respect  to 
establishments  within  the  State  at  which 


cattle,  sheep,  swine,  goats,  or  equines  are 
slaughtered  or  their  carcasses,  or  parts 
or  products  thereof,  are  prepared  for  use 
as  human  food,  solely  for  distribution 
within  such  State,  and  with  respect  to 
intrastate  operations  and  transactions 
concerning  meat  products  and  other  arti- 
cles and  animals  subject  to  the  Federal 
Meat  Inspection  Act,  and  persons,  firms, 
and  corporations  engaged  therein. 

Also,  a representative  of  the  Governor 
of  the  State  of  Massachusetts  has  ad- 
vised this  Department  that  the  State  of 
Massachusetts  is  no  longer  in  a position 
to  continue  administering  the  State 
poultry  inspection  program  after  Janu- 
ary 11,  1976,  and  has  requested  the  De- 
partment to  assume  the  responsibility 
for  carrying  out  the  provisions  of  sec- 
tions 1-4,  6-10,  and  12-22  of  the  Poultry 
Products  Inspection  Act  with  respect  to 
establishments  within  the  State  at  which 
poultry  are  slaughtered  or  poultry  prod- 
ucts are  processed  for  use  as  human  food, 
solely  for  distribution  within  such  State, 
and  with  respect  to  intrastate  operations 
and  transactions  concerning  products 
and  other  articles  and  animals  subject  to 
the  Poultry  Products  Inspection  Act,  and 
persons,  Anns,  and  corporations  engaged 
therein. 

The  Secretary  heretofore  determined 
that  the  State  of  Massachusetts  had  de- 
veloped and  activated  requirements  at 
least  equal  to  the  requirements  under 
titles  I and  IV  of  the  Federal  Meat  In- 
spection Act  and  sections  1-4,  6-10,  and 
12-22  of  the  Poultry  Products  Inspection 
Act.  However,  such  titles  and  sections 
contemplate  continuous,  ongoing  pro- 
grams, and  in  view  of  the  termination 
date  now  applicable  to  the  Massachusetts 
programs,  it  is  hereby  determined  that 
Massachusetts  is  not  effectively  enforc- 
ing requirements  at  least  equal  to  those 
imposed  under  titles  I and  IV  of  the 
Federal  Meat  Inspection  Act  and  sections 
1-4,  6-10,  and  12-22  of  the  Poultry  Prod- 
ucts Inspection  Act.  Therefore,  notice  is 
hereby  given  that  the  Secretary  of  Agri- 
culture designates  said  State  under  sec- 
tion 301(c)(3)  of  tire  Federal  Meat  In- 
spection Act  and  section  5(c)  (3)  of  the 
Poultry  Products  Inspection  Act. 

On  January  12,  1976,  the  provisions 
of  titles  I and  IV  of  the  Federal  Meat 
Inspection  Act  shall  apply  to  intrastate 
operations  and  transactions  in  said  State 
and  to  persons,  firms,  and  corporations 
engaged  therein,  to  the  same  extent  and 
in  the  same  manner  as  if  such  operations 
and  transactions  were  conducted  in  or 
for  “commerce,”  within  the  meaning  of 
tire  Federal  Meat  Inspection  Act,  and 
any  establishment  in  the  State  of  Mas- 
sachusetts which  conducts  any  slaugh- 
tering or  preparation  of  carcasses  or 
parts  or  products  thereof  of  cattle,  sheep, 
swine,  goats,-  horses,  mules,  or  other 
equines,  must  have  Federal  inspection  or 
cease  its  operations,  unless  it  qualifies  for 
an  exemption  under  section  23(a)  or 
301(c)  of  the  Federal  Meat  Inspection 
Act. 

Also,  on  January  12,  1976,  the  pro- 
visions of  sections  1-4,  6-10,  and  12-22  of 
the  Poultry  Products  Inspection  Act  shall 
apply  to  intrastate  operations  and  trans- 
actions in  said  State  and  to  persons, 
firms,  and  corporations  engaged  therein. 


to  the  same  extent  and  in  the  same  man- 
ner as  if  such  operations  and  transactions 
were  conducted  in  or  for  “commerce,” 
within  the  meaning  of  the  Poultry  Prod- 
ucts Inspection  Act,  and  any  establish- 
ment in  the  State  of  Massachusetts 
which  conducts  any  slaughtering  or 
processing  of  poultry  or  poultry  products 
must  have  Federal  inspection  or  cease  its 
operations,  unless  it  qualifies  for  an  ex- 
emption under  section  15  or  5(c)(2)  of 
the  Poultry  Products  Inspection  Act. 

Therefore,  the  operator  of  each  such 
establishment  who  desires  to  continue 
any  such  operations  after  January  11, 
1976,  should  immediately  communicate 
with  the  Regional  Director  for  Meat  and 
Poultry  Inspection,  as  listed  below,  for 
information  concerning  the  requirements 
and  exemptions  under  the  Acts  and  ap- 
plication for  inspection  and  survey  of  the 
establishment: 

« 

Dr.  M.  J.  Hatter,  Director,  Northeastern 

Region,  Meat  and  Poultry  Inspection  Pro- 
gram, Seventh  Floor,  1421  Cherry  Street. 

Philadelphia,  Pennsylvania  19102  (Tele- 
phone: 215/597-4219). 

Accordingly,  the  table  in  § 331.2  of  the 
federal  meat  inspection  regulations  19 
CFR  331.2)  is  amended  as  follows: 

1.  In  the  “State”  column,  “Massachu- 
setts” is  added  immediately  below  “Ken- 
tucky.” 

2.  In  the  “Effective  date  of  application 
of  Federal  provisions”  column,  “January 
12.  1976"  is  added  on  the  line  with 
“Massachusetts.” 

(Secs.  21  and  301  (c) , 34  Stat.  1260,  as  amend- 
ed; (21  U.S.C.  621,  661(c));  37  F.R.  28464, 
28477) 

Further,  the  table  in  § 381.221  of  the 
poultry  products  inspection  regulations 
(9  CFR  381.221)  is  amended  as  follows: 

1.  In  the  “State”  column,  “Massachu- 
setts” is  added  immediately  below 
“Maine.” 

2.  In  the  “Effective  date  of  application 
of  Federal  provisions”  column,  “Janu- 
ary 12,  1976”  is  added  on  the  line  with 
“Massachusetts.” 

(Secs.  5(c)  and  14,  71  Stat.  441,  as  amended 
(21  U.S.C,  454(c),  463);  37  FR  28464,  28477> 

These  amendments  of  the  federal  meat 
inspection  regulations  and  the  poultry 
products  inspection  regulations  are  nec- 
essary to  reflect  the  determination  of 
the  Secretary  of  Agriculture  under  sec- 
tion 301(c)  of  the  Federal  Meat  Inspec- 
tion Act  and  section  5(c)  of  the  Poultry 
Products  Inspection  Act.  It  does  not  ap- 
pear that  public  participation  in  this 
rulemaking  proceeding  would  make  ad- 
ditional relevant  information  available  to 
the  Secretary.  Therefore,  under  the  ad- 
ministrative procedure  provisions  in  5 
U.S.C.  553,  it  is  found  upon  good  cause 
that  such  public  procedure  is  impracti- 
cable and  unnecessary. 

The  amendments  and  the  notice 
given  hereby  shall  become  effective  De- 
cember 13,  1975. 

Done  at  Washington,  D.C.,  on  Decem- 
ber 10,  1975. 

Harry  C.  Mussman, 
Acting  Administrator,  Animal 
and  Plant  Health  Inspection 
Service. 

[FR  Doc  75  33756  Filed  12-11-75:9:30  am] 
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ACTION  BY:  Inspe  ctors  in  Charge  and  Plant  Management 

INFORMATION  POE:  Regi  onal  Directors,  Area  and  Circuit  Supervisory  Personnel 

and  Interested  Parties 


Fresh  Meat  Branding  Inks 


Field  tests  and  reports  indicate  that  each  of  the  presently  approved  meat 
branding  inks  can,  under  varying  industry  conditions  and  methods  of  applica- 
tion, demonstrate  marking  qualities  ranging  from  good  to  poor. 

Therefore,  each  approved  ink  should  receive  final  acceptance  from  the  assigned 
inspector  in  charge  (IIC)  wherever  it  is  used.  Inks  which  exhibit  unacceptable 
qualities  shall  be  rejected  from  use  until  the  cause  is  determined  and  cor- 
rected. Whenever  the  cause  cannot  be  remedied,  a different  ink  should  be  tried. 

At  establishments  where  unacceptably  marked  product  has  been  received,  the 
assigned  IIC  will  take  action  to  correct  the  condition.  He  will  prepare  Form 
MP  437  identifying  the  unacceptable  markings  and  distribute  the  form  according 
to  instructions. 


The  following  list  contains  all  inks  presently  approved  for  use  in  official 
establishments  to  identify  inspected  and  passed  fresh  meats  derived  from  cattle 
calves,  hogs,  sheep,  and  goats: 

1. 

A.C.M.I.  Violet  31 

American  Coding  and  Marking  Ink  Company 
1220  North  Avenue,  Plainfield,  NJ  07062 

2. 

Purple  Marking  Ink  98P 

Birko  Chemical  Corporation 
P.0.  Box  1315,  Denver,  CO  80201 

3. 

Violet  Meat  Marking  Ink  2-504 

Diagraph-Bradley  Industries,  Inc. 
Herrin,  IL  62948 

4. 

GL-31  or  GL-75/25 
Purple  Meat  Branding  Inks 

Great  Lakes  Corporation 

2500  Irving  Park  Road,  Chicago,  IL  60618 

5. 

3-90-1  or  3-90-4  Meat 
Marking  Violet  Inks 

Lee /Mark  Company 

635  Marina  Vista,  Martinez,  CA  94553 

DISTRIBUTION : A-0, 
U,U-2  (Issuances 
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6. 

Purple  304 

Mid-Lands  Chemical  Company 
1617  Vinton,  Omaha,  NE  68108 

7. 

Pres-Teege  Purple  #304 

Hantover , Inc . 

2548  Campbell  Street,  Kansas  City,  MO  64141 

8. 

Meat  Marking  Inks  6-25-4 
or  6-48-A 

Sanford  Corporation 

2740  Washington  Boulevard,  Bellwood,  IL  60104 

9. 

Aero  Brand  FD&C  Purple  3787 

Specialty  Ink  Company 

P.0.  Box  272,  Deer  Park,  NY  11729 

10. 

Double  J Deep  Purple  Meat 
Branding  Ink 

Walter  Harned  Company 

1129  North  Mosley,  Wichita,  KS  67214 

11. 

MO  74  Regular,  Quick  Dry, 
and  Special 

Missouri  Brush  & Crayon  Company 
P.0.  Box  6742,  St.  Louis,  MO  63144 

12. 

Violet  NS-8-4116,  Meat 
Branding  Ink 

Colorcon,  Inc. 

Moyer  Boulevard,  West  Point,  PA  19486 

Also  approved  for  use  on  inspected  and  passed  products  is  the  "Purple  Marking 
Crayon  No.  1532"  produced  by: 


Joseph  Dixon  Crucible  Company 

167  Wayne  Street,  Jersey  City,  NJ  07303 

Future  listings  will  be  incorporated  into  MPI  8,  "List  of  Chemical  Compounds." 

Foreign  countries  may  use  either  these  approved  purple  inks  or  inks  containing 
other  FD&cC  approved  colors  to  mark  carcasses  and  parts  exported  to  the  United 
States.  Approved  green  inks  shall  only  be  used  to  mark  horse  or  other  equine 
carcasses  and  parts. 

This  bulletin  cancels  MPI  Bulletin  790. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Animal  anil  Plant  Health  Inspection  Service 
Meat  and  Poultry  Inspection  Program 
Washington,  D.C.  20250 


INFORMATION  FOR:  MPI  Employees  and  Interested  Parties 

CHECKLIST  OF  MPI  ISSUANCES 
October  - December  1975 


This  checklist  is  issued  to  aid  users  in  checking  receipt  of  applicable  issuances,  and  to  cancel  obsolete 
issuances.  Distribution  codes,  if  used,  are  shown  on  the  bottom  of  the  first  page  of  the  Issuance. 

Based  on  these  codes,  users  may  determine  if  applicable  Issuances  were  received.  For  codes,  see 
MPI  Directive  130.1,  Rev.  1,  Exhibit  D,  Mailing-List  Codes  Used  to  Distribute  MPI  Issuances.  Changes 
for  the  Meat  and  Poultry  Inspection  Manual,  the  Meat  and  Poultry  Inspection  Regulations,  and  CFR 
amendments  do  not  have  codes  as  they  are  distributed  to  all  monthly  issuance  recipients.  If  a 
particular  issuance  was  not  received,  write  to  the  Service  Operations  Unit,  Administrative  Services 
Division,  South  Building,  APHIS,  USDA,  Washington,  D.C.  20250. 


ISSUANCES  PUBLISHED 


CFR  Amendments 

Type  | 

Subject 

Proposal 

Nitrites,  Nitrates, 

and  Salt 

in  Meat  and  Poultry 

Products 

Regulation  Changes 


Number  | 

Page 

75-10 

(Meat) 

ii,  20-20b,  78,  199-201,  203-205 

(Poultry) 

ii,  iv,  3,  6,  23-25,  34-36,  43,  45, 
46,  50,  101-103,  107,  108,  116,  116a 
119,  120 

Pen-and-ink  Changes 
(Contents)  iv 

75-11  (Meat) 

20a,  93 

(Poul try) 

24,  24a,  69 


Pen-and-ink  Changes 
(Meat)  78 


75-12 

20a 

(Meat) 

24a 

(Poultry) 

3,7 

(Voluntary) 

Manual  Changes 

Number 

Page 

75-10 

13,  14,  77- 78a , 133-136 

Pen-and-ink  Changes 
112 

75-11 

209-216,  246-252 

Pen-and-ink  Changes 
13 

75-12 

37-42,  274,  275*  295-314 

Pen-and-ink  Changes 
215a 

Bulletins 

Number 

Date 

Subject 

Dlstrib. 

Codes 

75-133 

9/16/75 

Checklist  of  MPI  Issuances 

All 

75-134 

9/17/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  640 
Australia 

a-o.p.q.s, 

T,U-6 

75-135 

9/17/75 

Export  of  Fresh  Pork  to  the 
United  Kingdom  for  U.S. 
Military  Facilities 

A-O.P.Q.S, 

U.U-l 

75-136 

9/24/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  1, 
Haiti 

a-0,p,q,s, 

2,  U-6 

75-137 

9/24/75 

Removal  of  Hold  and  Test 
Restriction  on  Imports  from 
Est.  5,  Guatemala 

a-0,p,q,s, 

T.U-6 
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Bulletins  (cont'dl 

Number 

Date 

Subject 

Distrib . 
Codes 

75-133 

9/25/75 

Reduced  Verification  Test- 
ing for  Fat  and  Added 
Water 

A-0,P,Q,S, 

T 

75-139 

9/26/75 

Export  of  Cooked  Poultry 
Product  to  Denmark 

A-0,P,Q,S, 

T,U 

75-140 

9/26/75 

Export  to  the  Netherlands 

A-0, P,Q,T, 
U,U-6 

75-141 

10/2/75 

Temperature  Requirements 
for  Certain  Uncured  Beef 
Products 

A-0,P,Q,S, 

T.U-U-2 

75-142 

10/2/75 

Acidified  Low-Acid  Ingre- 
dients in  Meat  and  Poultry 
Products 

A-0 , P,Q , S , 
U,U-2 

75-143 

10/2/75 

Export  of  Uorsemeat  to 
Italy 

A-0,P,Q,S, 

T.U-U-6 

75-144 

10/2/75 

Recall  of  Canned  Pimientos 
from  R.E.  39.721,  Spain 

A-0 , P, Q, S , 
U.U-2 

75-145 

10/10/75 

Lifting  of  Restrictions  on 
I ports  from  Est.  1822, 
Argentina 

A-0, P ,Q , S , 
T,  U-6 

75-146 

10/14/75 

Recall  of  Canned  Pimientos 
from  R.E.  39.612  and  R.E. 
30.745,  S ->ain 

A-0,P,Q,U, 

U-2 

75-147 

10/14/75 

Bovine  Tuberculosis 
Eradication  Program 

A-U,P,Q,S, 

T 

75-148 

10/14/75 

Labeling  Proprietary 
Mixtures 

A-0,P,Q,S, 
T,  U, U-2 

75-149 

10/17/75 

Preparation  of  AD  281’ s 

EA.EI.EJ, 

EM 

75-150 

10/17/75 

APHIS  Skills  Development 

EJ 

75-151 

10/16/75 

Automated  Mailing,  System 

M01-M06 ,M90 

(M07.M08, 

M09.M10) 

75-152 

10/17/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  F-105, 
Belgium 

A-O.P  Q.S, 
T,  U-6 

75-153 

10/21/75 

Canadian  Export  Certificates 

A-0, P,Q, S , 
T 

75-154 

10/21/75 

E -port  of  Meat  and  Meat 
Products  to  the  United 
Kingdom 

A-0 , P ,Q , T, 
U-U-l 

75-155 

10/21/75 

Lifting,  of  Restriction  on 
Imports  from  Est.  3B, 

A-0,P,Q,S, 

T,U-6 

Australia 


Bulletins  (cont'd) 

Number 

Date 

Subject 

Distrib. 
C ides 

75-156 

10/21/75 

Certification  of  Imports 
from  Est.  640,  Australia 

A-0 , P , Q , S , 
T , U-6 

75-157 

10/21/75 

Weekly  Code  Numbers  for 
Form  MP-404 

A -0 , P , 0 , S , 
T,U 

75-158 

10/29/75 

Bratwurst 

A-0,P,Q,S, 
U,  U-2 

75-159 

11/7/75 

USDA  College  Study 
Program  FY  1976 

Limited 

75-160 

11/11/75 

Lifting  of  Restriction 
on  Imports  from  Est.  1921, 
Argentina 

A-0, P,Q, S , 
T,  U-6 

75-161 

11/12/75 

E port  to  Great  Britain 
(U.K.) 

A-0, P,Q, S , 
T,  U 

75-162 

11/17/75 

Meat  and  Poultry  Export 
Certification 

A-0, P, Q.S, 
T 

75-163 

11/18/75 

Recall  and/or  Embargo  on 
Imported  Canned  Pimientos 
and  other  Acidified  Canned 
Foods 

A-O.P.Q.S, 

U.U-2 

75-164 

11/19/75 

ll'ld  and  Test  Restriction 
on  Imports  from  Est.  13, 
Argentina 

A-0 , P , Q , S , 
T.U-6 

75-165 

11/19/75 

Lifting  of  Restriction  on 
Imports  from  Est.  640, 
Australia 

A-O.P.Q.S, 

T,U-6 

75-166 

11/19/75 

Lifting  of  Restriction  on 
Imports  from  Est.  1,  Haiti 

A-U.P.Q.S, 
T,  U-6 

75-167 

12/1/75 

E .port  to  Belgium 

A-0, P, Q.S . 
U 

75-168 

12/1/75 

Date  of  Processing  Poultry 
Products 

A-0, P.Q.S 

75-169 

12/4/75 

Task  Force--MPI  Management 
and  Communication  System 

Limited 

75-170 

12/8/75 

Hold  and  Test  Restriction  on 
Imports  from  Est.  1022, 
Argentina 

A-0, P, Q.S, 
T,  U-6 

75-171 

12/10/75 

Lifting  of  Restriction  on 
Imports  from  Est.  A/IV/17, 
West  Germany 

A-0 , P,Q , S , 
T , U - 6 

75-172 

12/10/75 

Lifting  of  Restriction  of 
Imports  from  Est.  1921, 
Argentina 

A-0 , P ,Q . S , 
T,  U-6 

75-173 

12/10/75 

Lifting  of  Restriction  on 
Imports  from  Er. ts.  TIF-12 
and  TIF-23,  Mexico 

A-0 , P ,Q , S , 
T,  U-6 
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Bulletins  (cont’d) 

Number 

Date 

Sublect 

Distrib. 

Codes 

75-174 

12/10/75 

Task  Force--Forms  and 
Reports  Reduction  Campaign 

Limited 

75-175 

12/10/75 

Fresh  Meat  Branding  Inks 

A-0,P,Q,S, 

U,U-2 

75-176 

12/10/75 

Awards  Calendar 

A-0.P.Q 

75-177 

12/10/75 

Export  to  Canada 

A-0 , P 9 Q > S , 
U 

75-178 

12/10/75 

Export  to  Japan  of  Product 
Containing  Meat  and 
Poultry 

A-0 , P»Q  > S , 
U 

75-179 

12/10/75 

Imports 

A-0.P.Q, 

U-2.U-6 

ISSUANCES  DELETED 


Bulletins 

Number 

Date 

Sublect 

Distrib . 
Code 

793 

8/23/74 

Dextrose  Shortage 

Q.P.T.U- 

U-2 

843 

10/21/74 

Curtailment  of  Over- 
time 

EA,EI,EJ,EM 

845 

10/22/74 

Training--On  or  Off  the 
Clock 

EA,EI,EJ,EM 

899 

12/3/74 

Dextrose  Shortage 

Q, P,T,U-U-2 

909 

12/23/74 

Hold  and  Test  Restriction 
on  Imports  from  Est.  65, 
Poland 

P ,Q , T, U-6 

75-12 

1/16/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  5, 
Guatemala 

P ,Q , T,M , U-6 

l ■ 

7 5-17 
1/23/75 

Weekly  Code  Numbers  for 
Form  MP-404 

p,q,s,t,u 

75-20 

Undated 

Pay  Periods  and  Holidays 
for  Pay  Periods  1975 

EI.EJ 

75-26 

2/6/75 

Standardized  Import  MP 
Forms  63,64,65,  and  66 

0,P,q,S,T 

75-49 

3/14/75 

Rejection  of  Exported 
Product 

A-0,P,Q,S,T 

U,U-1 

Bulletins  (cont'd) 

Number 

Date 

Sub  iect 

Distrib. 

Codes 

75-54 

3/20/75 

Checklist  of  MPI  Issuances 

All 

75-55 

3/19/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  6, 
Nicaragua 

a-o.p.q, 

T.U-6.M 

75-60 

4/2/75 

Canned  Pork  Products  from 
Ests.  65  and  140,  Poland 

A-0,P,Q,S, 

T 

75-82 

5/29/75 

Purchase  Order,  Form  AD-38 

EA, EI.EJ, 
EM 

75-83 

5/29/75 

Fiscal  Year  1976  EE0  Plan 

EA, EI.EJ, 
EM 

75-84 

5/30/75 

Sampling  Product  from 
Est.  47,  Denmark 

A-0,P,q,S, 

T 

75-87 

6/3/75 

Exports  of  Fresh  Poultry 
Products  to  Great  Britain 

A-Q,P,q,S, 
T,  U 

75-95 

6/19/75 

Canned  Pork  Products  from 
F.st.  140,  Poland 

A-0 , P , Q , S , 
T 

75-96 

6/18/75 

Checklist  of  MPI  Issuances 

All 

75-100 

6/26/75 

Conned  Pork  Products  from 
Est.  65,  Poland 

A-o,P,q,S, 

T 

75-102 

7/7/75 

Training  Action  Plan  for 
Supervisory  Personnel 

All  Super- 
visors, STS 

75-111 

7/25/75 

Export  of  Fresh  Pork  Pro- 
ducts to  the  United  Kingdom 

A -0 , P , Q , S , 

U-t 

75-112 

8/1/75 

Exports  of  Meat  and  Poultry 
Products  to  Martinique 

A-0,l\Q,S, 

U-U-l 

75-116 

8/1/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  3B, 
Australia 

A-0,P,Q,T, 

U-6 

75-118 

8/6/75 

E port  of  Cooked  Turkey 
Meat  to  Denmark 

A-o,p,q,s, 

T.U 

75-119 

8/6/75 

Incentive  Awards  Program 

EA, EI.EJ, 
EM 

75-120 

8/6/75 

Lifting  of  Restriction  on 
Imports  from  Est.  A/V/20, 
West  Germany 

A-0,P,q,T, 

U-6 

75-121 

8/7/75 

Removal  of  Hold  and  Test 
Restriction  on  Imports  from 
Est,  398C,  Australia 

A-o,p.q,s, 

T,  U-6 

75-127 

8/27/75 

Export  to  Great  Britain 
(U.K.) 

A-0,P,Q,S, 

T.U 

» 
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Bulletins  (cont'd) 


Number 

Distrlb. 

Date 

Sub  Icct 

Codes 

75-120 

8/28/75 

Certification  of  Imports 
from  Est.  3B,  Australia 

A-0 , P ,Q  9 S , 
T,U-6 

75-130 

9/4/75 

Removal  of  Hold  and  Test  A-0,P,Q,T, 

Restriction  on  Imports  from  U-6 
Est.  243,  Australia 

75-13.3 

9/16/75 

Checklist  of  MPI  Issuances 

All 

75-134 

9/17/75 

Hold  and  Test  Restriction 
on  Imports  from  Est.  640, 
Australia 

A-0,P,Q,S, 

T.U-6 

75-137 

9/24/75 

Removal  of  Hold  and  Tes£ 
Restriction  on  Imports 
from  Est.  5,  Guatemala 

A-0, P,Q,S , 
T,  U-6 

75-145 

10/10/75 

Lifting  of  Restrictions  on 
Imports  from  Est.  1822, 
Argentina 

A -0 , P , Q , S , 
T,  U-6 

75-155 

10/21/75 

Liftin  of  Restriction  on 
Imports  from  Est.  313, 
Australia 

A-0, P ,Q , S , 
T,  U-6 

* 


l 


u.s. 

INSPECTEO 
f AND  PASSED  BYl 

(department  of ft 

\aGRI  CULTURE  J 

.EST.38. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Anjmal  and  Plant  Health  Inspection  Service 
Meat  and  Poultry  Inspection  Program 
Washington,  D.C.  20250 


MEAT  AND  POULTRY  INSPECTION  MANUAL 


CHANGE:  75-12 


Maintenance  Instructions 


December  1975 


Remove  Page 

Insert  Page 

Numbered 

Pre  face 

Pre  face 

7 5-12 

37  thru  42 

37  thru  42 

75-12 

273  thru  276 

273  thru  276 

75-12 

295  thru  314 

295  thru  314 

75-12 

Pen-and-ink  Changes 

Page  215a,  MP  Form  519,  change  "sec.  20.17"  to  "sec.  20.18." 
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Page 
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PREFACE 


The  Meat  and  Poultry  Inspection  Manual  is  an  official  publication  of  pro- 
cedural guidelines  and  instructions  to  aid  MPI  employees  in  enforcing 
laws  and  regulations  related  to  Federal  meat  and  poultry  inspection.  It 
also  contains  information  on  MPI's  organization  and  relevant  material, 
directly  affecting  meat  and  poultry  activities,  issued  by  other  Federal 
agencies. 

This  publication  includes  revised  and  combined  information  from  (1) 

Manual  of  Meat  Inspection  Procedures,  (2)  Poultry  Inspector's  Handbook, 

(3)  Sanitation  Handbook,  (4)  Approved  Warehouse  Requirements,  (5)  Beef 
Carcass  Inspection  Program,  (6)  Guidelines  for  Implementation  of  Sani- 
tary Requirements  in  Poultry  Establishments,  and  (7)  various  MPI 
Bulletins.  All  these  publications  are  now  obsolete.  Although  this 
manual  contains  valuable  information,  it  does  not  include  specific 
information  now  present  in  regulations,  directives,  and  other  documents. 
Thus,  it  should  be  used  in  conduction  with  all  MPI  issuances. 

To  facilitate  locating  information,  the  Manual  has  been  divided  into 
Parts  1 through  30,  with  some  parts  being  reserved  for  future  use  (2,  12, 
13,  15,  24,  28,  29,  and  30),  and  the  material  has  been  arranged  according 
to  the  meat  and  poultry  regulations,  with  some  variations  to  prevent  dupli- 
cation and  include  latest  developments.  The  table  of  contents  and  the 
index  also  help  to  find  information  quickly.  Most  subjects  have  been 
rewritten  for  simplicity  and  conformity  with  present  laws.  As  informa- 
tion is  revised,  removed,  or  added,  new  and  revised  pages  are  published 
in  the  MPI  monthly  publication,  Issuances  of  the  Meat  and  Poultry 
Inspection  Program.  Such  information  is  identified  by  asterisks. 


September  1973 
Washington,  D.C. 
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For  sale  by  the  Superintendent  of  Documents,  U.S. 
Government  Printing  Office,  Washington,  D.C.  20402 


Part  8 
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If  product  contamination  occurs  as 
^^Bresult  of  bag  breakage,  product  must 
^^be  rewashed  immediately  by  spraying. 
All  traces  of  refrigerant  must  be 
removed  before  product  is  passed  for 
food.  If  all  contamination  cannot  be 
removed  by  washing  or  trimming, 
affected  portion  must  be  condemned. 

8.43  DRY  ICE 

When  product  is  stored  or  shipped, 
dry  ice  (solid  carbon  dioxide)  may  be 
applied  directly  to  it,  used  as  an 
adjunct  to,  or  as  a substitute  for 
refrigeration. 

Precautions.  High  levels  of  carbon 
dioxide  are  harmful  and  may  produce 
unconsciousness . 

To  assure  that  dry  ice  does  not  con- 
stitute a safety  hazard,  management 
must : 

1.  Provide  dry  ice  dispensers 
(snowing  hoods)  with  mechanical  venti- 
lation to  eliminate  accumulated  gas. 

•To  be  effective,  exhaust  intakes 
should  be  near  floor  level. 

2.  As  a warning,  identify  rooms  or 
areas  where  dry  ice  or  product  with 
dry  ice  is  stored. 

3.  Monitor  processing  rooms  where 
dry  ice  is  used  to  assure  that  carbon 
dioxide  does  not  exceed  the  .5  percent 
* (5,000  ppm)  maximum  level  set  by  the 
Occupational  Safety  and  Health  Admin- 
istration. This  limit  does  not  apply 
to  coolers,  freezers,  or  storage 
rooms.  Measurements  should  be  taken 
about  5 feet  above  floor  level. 
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INSECT  AND  RODENT  CONTROL 
Subpart  8-G 

(Regs:  M-318;  P-Subpart  H) 


Insects  and  rodents  may  transmit  dis- 
eases to  humans  through  food  contami- 
nation. Thus,  their  presence  in  or 
around  plants  creates  a public  health 
hazard.  They  can  be  eliminated  by 
preventing  their  breeding  and  entrance 
into  plants. 

8.46  RODENT  HARBORAGE 

Breeding  or  hiding  places — manure 
piles,  paunch  and  stomach  contents,  hog 
hair,  feathers,  trash,  junk  or  unused 
equipment,  etc. — are  potential  sources 
of  insects  or  rodents  and  are 
prohibited. 

(a)  Local  Cooperation 

Plant  management  should  solicit  coop- 
eration from  adjoining  property  owners 
and  from  local  health  authorities  to 
eliminate  breeding  or  hiding  places 
and  to  develop  an  insect  and  rodent 
control  program. 

(b)  Facility  Maintenance 

Building  and  equipment  harboring 

pests  shall  be  repaired  or  replaced. 
Floors,  walls,  partitions,  and  ceilings 
shall  be  free  of  cracks,  crevices  and 
openings.  They  must  be  of  tight-fitting 
material  not  permitting  entrance  and 
breeding  of  cockroaches  or  other  pests. 
Areas  tunnelled  by  rodents  must  be 
repaired  with  concrete,  brick,  or  other 
rodent-proof  material. 

Floor  drain  strainers  shall  be  effec- 
tive and  kept  in  place  to  prevent 
rodent  entrance  through  drainage  lines. 

All  openings  should  be  screened  to 
prevent  entrance  of  flies,  rodents, 
birds,  etc. 
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8.47  INSECTICIDES;  RODENTICIDES 

(a)  Use 

The  Office  of  Pesticide  Programs, 
Environmental  Protection  Agency, 
requires  that  insecticides  and  roden- 
ticides  be  used  only  for  intended 
purpose  according  to  label 
instructions . 

See  "List  of  Chemical  Compounds" 

* for  approved  materials. 

Warning!  Many  insecticides  or 
rodenticides  are  toxic.  If  inhaled, 
ingested,  or  absorbed  through  the 
skin  they  may  cause  serious  illness. 

(b)  Responsible  Person 

Only  licensed  pest  control  opera- 
tors or  responsible  plant  employees, 
under  inspector's  supervision,  may 
prepare,  mix,  and  use  approved  insec- 
ticides or  rodenticides. 

(c)  Storage 

Insecticides  and  rodenticides  shall 
be  in  an  area  acceptable  to  the 
inspector  in  charge , and  under  the 
supervision  of  responsible  plant 
employee . 


*8.48  INSECTICIDES 
* (a)  Sprays , Aerosols 

* (1)  Residual.  Residual  insecti- 
cides are  effective  over  a long  period 
*of  time  against  flies  and  other 

* insects.  Their  use  is  restricted  to 

* outside  premises  and  inedible  product 

* areas.  Precautions  must  be  taken  to 

* prevent  insecticide  mist  or  (affected) 

* insects  from  entering  edible  product 

* processing  or  storage  areas  through 
*open  doors  or  windows,  ventilating 

* systems,  etc. 

* The  following  residual  insecticides 

*may  be  used:  Baygon,  Carbaryl  (Sevin)  , 

*Chlordane,  Chlorpyrifos  (Dursban, 
*Dowco  179),  Diazinon,  Dichlorovos 

* (DDVP,  Vapona) , Dimethoate  (Cygon) , 
*Dipterex,  Fenthion  (Entex) , Kepone , 

* Lindane,  Malathion,  Methoxychlor , 

* Ronnel . 


(2)  Nonresidual.  Nonresidual  or 
"knockdown"  insecticides  kill  insects 
only  on  direct  contact.  They  may  be 
used  in  edible  product  areas,  provided 
exposed  edible  products  are  removed, 
covered,  or  stored  in  closed  con- 
tainers before  spraying.  Facilities 
and  equipment  must  be  thoroughly 
washed  with  an  effective  cleaning  com- 
pound and  rinsed  with  potable  water 
after  spraying.  The  following  non- 
residual insecticides  may  be  used: 
Allethrins,  Lethanes,  Pyrethrins, 
Pyrethrum  extract,  SBP-1382  (Synthrin, 
NIA  17370). 

Concentrations  of  1 percent  or 
less — alone  or  in  combination — of  the 
following  synergists  may  be  used  with 
the  above  insecticides:  Piperonyl 

butoxide^  Piperonal  bis  [2-(butoxy- 
ethoxy)  ethyl]  acetal  (Tropital) , 
N-Octyl  bicycloheptene  dicarboximide 
(MGK  264),  n-Propyl  isome,  Sulfoxide. 

Synergist  concentrations  may  be 
increased  to  a maximum  of  5 percent 
when  the  insecticide  is  dispensed  as 
an  aerosol  spray. 

(b)  Pellets,  Powders 

Flies,  cockroaches,  and  other 
insects  in  livestock  pens,  poultry 
receiving  areas,  and  other  inedible 
product  areas  may  be  controlled  with 
approved  residual  bait  or  powder 
material . 

Powder  or  granular  insecticides , 
except  those  marketed  exclusively  in 
labeled  dispenser  containers,  must  be 
of  distinct  blue  or  green  color. 

Care  must  be  taken  that  baits  are 
not  ingested  by  livestock  or  poultry. 

(c)  Repellants 

Compounds  with  di-n-butyl  succinate 
are  effective  repellants  and  can  be 
used  for  exterior  door  and  window 
facings,  near  loading  docks,  and  other 
outside  areas. 


* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 


* 

* 

* 

* 


(d)  Gases 

(1)  Authorized  fumigants.  Fumigation 
with  hydrocyanic  acid,  methyl  bromide, 
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•or  phosphine  (from  aluminum  phosphide) 
^gas  is  sometimes  necessary  to  eradicate 
* insects.  Since  these  gases  are  extrem- 
*ely  poisonous  to  man  as  well  as 
* insects,  permission  for  their  use  must 
*be  obtained  from  the  Inspector  in 
^Charge,  and  a competent,  experienced 
* person  must  be  placed  in  direct  charge 
*of  the  operation.  The  fumigant  must 
*be  used  according  to  label  directions 
*and  the  label  must  be  registered  with 
* the  Office  of  Pesticide  Programs, 

* Environmental  Protection  Agency. 

* Raw  uncured  products  must  be  removed 
* from  the  room  before  fumigating. 

* Uncooked  cured  hams  and  bacon,  and 
* cooked  sausage  or  packaged  products 
*need  not  be  removed. 

* Hydrocyanic  acid,  methyl  bromide,  or 
* phosphine  gas  may  also  be  used  to 
* eradicate  mites,  skippers,  beetles,  and 
* similar  insects  from  infested  cured 
* hams  or  similarly  cured  products, 

* provided  the  infested  meat  is  removed 
* and  condemned  after  such  treatment. 

•*  Uninfested  meat  or  product  must  be 
^aerated  for  at  least  48  hours  before 
* packaging  or  further  processing. 

(2)  Proprietary  fumigants.  When  com- 
pounds are  prepared  from  one  or  more 
chemicals  and  their  combination  results 
in  a gas,  they  are.  referred  to  as 
"proprietary"  fumigants.  Such  fumi- 
gants must  be  authorized  by  STS-SS. 
Their  labels  must  be  registered  with 
* the  Office  of  Pesticide  Programs, 
Environmental  Protection  Agency, 
and  must  include  directions  for  use 
in  meat  and  poultry  plants. 

All  edible  products  and  packaging 
materials  must  be  removed  from  rooms 
to  be  fumigated.  Food  contact  surfaces 
must  be  rinsed  with  potable  water 
before  product  is  returned. 

(3)  Room  ventilation;  test.  After 
fumigation,  the  room  must  be  venti- 
lated. An  experienced  fumigator  must 
test  the  room  for  safety  to  insure  the 
gas  has  been  removed  from  the  room, 
product  surfaces,  and  equipment.  Fumi- 
gant equipment  must  be  so  constructed 


and  controlled  as  to  prevent  product 
contamination . 


(e)  Dispensers  * 

Automatic  insecticide  dispensers  may  * 
be  used  with  residual  or  nonresidual  * 
insecticides,  provided  the  requirements  * 
of  section  8.48(a)  are  met.  * 


8.49  RODENTICIDES 

Use  of  rodenticides  is  a means  of 
eliminating  rodents.  Other  methods — 
rodent  proofing  of  buildings,  destruc- 
tion of  rodent  harborages,  maintenance 
of  rodent-free  zone  around  plants — 
should  be  used  to  prevent  rodent 
entrance  into  buildings. 

* * * 


(a)  Approved  Rodenticides 

The  following  rodenticides  may  be 
used:  3- (alpha-Acetonylf urfuryl) -4-  * 

hydroxycoumarin  (Fumarin)  and  its  * 

sodium  salt  (Fumasol) , Alpha-Naphthyl-  * 
thiourea  (ANTU) , 2- [ (p-Chlorophenyl)  * 
phenylacetyl ] -1 , 3-indandione  (Chloro-  * 
phacinone,  Rozol) , Diphacinone  * 

(Diphacin)  and  its  sodium  salt,  * 

2-Isovaleryl-l , 3-indandione  (PMP , * 

Valone) , 2-Pivalyl-l,  3-indandione  * 


(Pival)  and  its  sodium  salt  (Pivalyn) , * 
Prolin,  Red  squill.  Warfarin  [3-alpha-  * 
Acetonylbenzyl)-4-hydroxycoumarin ] and  * 


its  sodium  salt.  * 

In  general,  rodenticides  may  not  be  * 
placed  in  edible  product  departments  * 
until  operations  have  ceased  for  the  * 
day  and  all  uncovered  products  are  * 


removed  from  the  area.  Strict  account  * 
must  be  kept  of  the  location  and  number  * 


of  stations  in  the  area  and  the  floor  * 

plan  layout  must  be  approved  by  the  * 

Inspector  in  Charge.  Rodenticides  may  * 
not  be  placed  in  dry  salt  cellars.  * 

They  may  remain  in  areas  containing  * 
sealed,  packaged  meats,  but  care  must  * 
be  taken  to  place  them  so  as  to  * 

prevent  contamination  of  the  meat.  * 

All  labels  must  be  registered  with  * 
the  Office  of  Pesticide  Programs,  * 

Environmental  Protection  Agency.  * 
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* (b)  Rodent  Baits 

* Bait  boxes  and  fountains,  tracking 

* powders,  and  other  rodenticides  must 
*be  removed  from  edible  product  depart- 
* ments  before  operations  are  resumed. 

* All  bait  supplies  must  be  stored  in  a 

* separate  place  designated  by  the 

* Inspector  in  Charges 

* (1)  Dry  baits.  Cfereal,  or  other 

* vegetable  meals  or  flours  may  be 

* mixed  with  one  or  more  approved 

* rodenticides , provided  that  they  are 

* first  mixed  with  a green  or  blue  dye. 

* Whole  or  cracked  grains,  or  flours 

* or  meals  pressed  into  cakes  or  pellets 

* that  do  not  have  characteristics  of 
*food  products,  may  fee  used  without  the 

* green  or  blue  dye.  To  help  the 
*rodenticide  to  adhere  to  whole  or 

* cracked  grain,  two  ounces  of  melted 

* animal  or  vegetable  oil  may  be  mixed 
*with  each  five  pounds  of  grain. 

(2)  Liquid  baits. v If  prepared 

* according  to  label  directions,  liquid 
baits  may  be  used  in  bait  fountains, 
provided  the  solution  has  a distinct 
green  color. 

(3)  Bait  fountain:  It  must  be  simi- 

lar to  bottle-type  containers  used  in 
poultry  houses.  Each  fountain  must  be 
marked  "rodent  baitr'  and  placed  in  a 
bait  box. 

(4)  Bait  box.  It  must  be  marked 
"Rodent  Bait"  and  have  a serial  number 
and  firm’s  or  responsible  individual’s 
name.  Each  box  must  have  sides,  top 
and  bottom  closed,  or  capable  of  being 
closed  or  fastened,  with  openings  only 
for  rodent  entrance  and  exit. 

(5)  Tracking  powder.  It  may  be  used 
*in  all  departments,  provided  it  has  a 
^distinct  blue  or  green  color,  process- 
ing operations  have  ceased,  all  exposed 

* products  have  been  removed,  and  its  use 
*does  not  create  a nuisance.  After  the 

* powder  is  removed,  floors  must  be 
*washed  with  an  effective  cleaning  com- 

* pound  and/or  rinsed 'Vith  potable  water 


to  remove  all  evidence  of  the  tracking  * 
powder  before  operations  are  resumed.  * 

(6)  Sticky  boards.  Board  strips 
with  extremely  adhesive  resinous 
material  can  be  used  to  capture 
rodents.  Since  the  adhesive  does  not  * 
contain  rodenticide,  board  strips  may  * 
be  used  in  all  departments  provided  * 
their  use  does  not  create  a nuisance . * 

8.50  RODENT  EVIDENCE 

When  pests  enter  an  establishment, 
certain  eradication  methods  and  chem- 
icals may  be  used. 

(a)  Ultraviolet  Light 

"Black  Lights"  or  ultraviolet  lights 
may  be  used  to  determine  evidence  and 
possible  sources  of  product  contami- 
nation . 

Such  lights  cause  rodent  urine 
stains  to  fluoresce.  However,  certain 
substances — sodium  and  potassium  salts, 
cleaning  agents,  etc., --also  fluoresce. 
Thus,  fluorescence  under  ultraviolet 
light  and  without  other  evidence  of 
rodent  infestation  is  not  sufficient. 

(b)  Immediate  Action 

(1)  Suspension  of  operations.  When 
rodent  evidence  is  discovered  in 
production  or  production-related  area — 
processing  room,  ingredient  storage 
area,  cooler,  or  any  area  where  meat 
or  poultry  product  is  accessible — the 
inspector  shall  stop  operations  and 
movement  of  any  material  into  or  out 
of  the  area,  and  shall  require 
management  to: 

1.  Examine  all  products,  packaging 
materials,  and  containers  for  rodent 
damage  or  contamination. 

2.  Destroy  or  decharacterize  rodent 
damaged  or  contaminated  product,  car- 
cass, parts,  packaging  materials  and 
containers,  and  any  open  dry  ingredient 
container . 

3.  Remove  accumulations  of  equip- 
ment, paper,  or  other  debris  providing 
harborage  in  involved  area,  and  wash 
and  sanitize  all  equipment. 
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4.  Survey  premises  and  outside 
areas;  eliminate  all  suspected  harbor- 
ages (outside  premises , maintenance 
areas,  etc.);  close  all  possible  rodent 
access  points,  and  arrange  all  dry 
storage  material  to  facilitate 
cleaning. 

(2)  Resumption  of  operations.  The 

inspector  may  allow  operations  to 
resume  after  all  actions  are  success- 
fully completed. 


8.51  CONTROL  PROGRAM 
(a)  Minimum  Requirements 

An  effective  rodent  control  program 
includes : 

1.  Written  designation  and  authori- 
zation of  a qualified  individual  to 
assume  responsibility  for  the  program. 

2.  Sealing  all  openings  or  holes 
serving  as  possible  entrance  points. 

3.  Elimination  of  any  harborage 
inside  or  outside  the  plant. 


? 
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4.  Use  of  bait  boxes  outside  of 
processing  areas  where  rodent  activity 
is  possible. 

5.  Weekly  premises  survey  (inside 
and  outside)  to  determine  control 
effectiveness . 

6.  Contract  with  a recognized  exter- 
mination firm  or  an  effective  plant 
program. 

(b)  Plant's  Responsibility 

Plant  management  shall  submit  or 
resubmit  to  the  inspector  a copy  of 
the  rodent  control  program,  indicating 
actions  taken  or  to  be  taken  to  pre- 
vent rodent  problem  recurrence,  and 
shall  fulfill  all  requirements  of 
-‘Section  8.51(a)  within  5 days  after 
deficiency  is  noted. 

(c)  Inspector's  Responsibility 

(1)  Inspection  withholding.  The 

inspector  shall  review  the  plant's 
program  to  assure  that  corrective 
actions  are  taken,  and  shall  send  a 
report  to  the  area  supervisor.  He 
shall  withhold  inspection,  when  all 
minimum  requirements  for  a rodent  con- 
trol program  are  not  implemented  within 
5 days,  and  shall  report  the  action 
to  the  area  supervisor. 

(2)  Inspection  Suspension;  Reinstate- 
ment, The  area  supervisor  shall 

recommend  inspection  suspension  when 
the  rodent  problem  continues  and  man- 
agement fails  to  take  corrective 
actions. 

RD  shall  suspend  inspection  when 
minimum  rodent  control  requirements 
have  not  been  met,  or  when  there  is 
evidence  that  the  plant  is  unable  to 
control  rodents  in  production  or 
production-related  areas.  He  shall 
reinstate  inspection  when  all  require- 
ments of  this  subpart  have  been  met, 
as  determined  by  a complete  plant 
survey  made  under  direction  of 
Regional  Office. 


SPECIAL  SANITATION  REQUIREMENTS 

Subpart  8-H 

(Regs:  M-308,  318;  P-Subpart  H,0) 


Generally,  bacteria  grow  slowly  at  or 
near  freezing  (32°  F.) , but  multiply 
rapidly  with  increasing  temperature; 
therefore,  product  and  room  tempera- 
ture must  be  kept  as  low  as  possible. 

8.54  RAW  PRODUCT  AREA 
Midshift  Cleanup 

When  temperature  of  processing  areas 
is  not  maintained  at  or  below  50°  F., 
a midshift  cleanup  of  equipment  sur- 
faces contacting  product  (trays, 
tables,  chutes,  belt  conveyors,  hand- 
tools,  etc.)  shall  be  required  within 
5 hours  from  start  of  operations,  and 
at  least  every  5 hours  thereafter. 

Complex  equipment  (grinder,  stuffers, 
etc.)  will  also  be  cleaned  as  above, 
unless  (1)  it  is  reused  within  3 hours, 
and  (2)  product  is  processed  (cooked, 
frozen,  or  dried)  within  4 hours  after 
its  temperature  rises  to  50°  F.  If 
any  above  schedule  is  delayed  by 
breakdown(s) , product  must  be  ade- 
quately refrigerated  until  normal 
processing  is  resumed. 

Regardless  of  room  temperature,  all 
used  equipment  shall  be  cleaned  and 
sanitized  at  least  every  24  hours. 

8.55  HEAT-PROCESSED  PRODUCT  AREA 
(a)  Management's  Responsibility 

Heat-processed  products,  that  may  be 
consumed  with  limited  further  proces- 
sing, provide  ideal  media  for  food 
poisoning  organisms. 

Plant  management  is  responsible  for 
assuring  acceptable  sanitation  stan- 
dards for  facilities,  equipment,  and 
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personnel  to  prevent  product  contami- 
nation and/or  bacterial  growth. 

(b)  Product  Handling 

Besides  other  requirements,  this 
section  applies  to  cooked,  ready-to- 
eat  products.  Shelf-stable  dried 
products  and  smoked  pork  items — dry 
salami,  hams,  bacon,  etc. — are 
presently  excluded. 

Persons  handling  or  preparing  raw 
products  shall  not  handle  heat-pro- 
cessed products,  unless  they  first 
wash  and  sanitize  their  hands  and 
change  garments. 

Persons  working  with  live  animals, 
byproduct,  or  inedible  product  shall 
not  handle  heat  processed  product. 

Management  shall  not  allow  persons 
with  boils,  open  sores,  other  inflam- 
matory abnormalities  or  dirty  hands 
and  fingernails  to  handle  edible 
product . 

(c)  Handwashing 

Employees  shall  properly  wash  and 
sanitize  their  hands  upon  entering  or 
reentering  heat-processed  product 
areas,  and  after  contacting  possible 
materials  (mechanical  equipment, 
debris  , etc.  ) . 

(d)  Aprons 

Employees’  aprons  shall  be  clean, 
readily  identified  and,  when  not  used, 
hung  in  designated  area. 

(e)  Product  Storage,  Temperature 

Exposed  heat-processed  product  shall 
not  be  stored  in  same  area  with  raw 
product.  Its  internal  temperature 
shall  not  be  kept  between  40°  F.  and 
120°  F.  for  more  than  2 hours.  How- 
ever, large  mass  solid  products  may  be 
* placed  into  a 40°  F.  cooler  before 

they  are  chilled  to  120°  F.  Small  mass 
solid  products  must  be  chilled  before 
bulk  packing,  unless  it  can  be  demon- 
strated that  product  reaches  40°  F. 
within  2 hours.  With  appropriate 
equipment,  fluid  and  semifluid  products 
can  be  chilled  as  specified. 


(f)  Midshift  Cleanup 

All  equipment — tables,  trays,  vats, 
etc. — directly  contacting  heat-pro- 
cessed products  must  be  thoroughly 
washed  and  sanitized  at  midshift.  Such 
equipment  must  not  be  used  interchange- 
ably for  raw  and  heat  processed  prod- 
ucts unless  completely  cleaned  and 
sanitized.  Portable  equipment  shall 
be  washed  and  sanitized  in  designated 
areas  to  prevent  product  or  other 
equipment  contamination. 

When  same  personnel  clean  other 
departments,  cleanup  procedures  should 
first  be  directed  to  heat-processed 
product  areas. 

(g)  Microbiological  Control  and 
Monitoring 

(1)  Plant’s  responsibility.  Estab- 
lishments conforming  with  all  other 
provisions  of  this  section  may  be  con- 
sidered in  compliance  if  they  implement 
an  approved  microbiological  control 
and  monitoring  program  in  lieu  of  a 
midshift  cleanup. 

Plant  management  desiring  to  develop 
such  a program  shall: 

1.  Pvequest  the  inspector  in  charge, 
in  writing,  a 30-day  exemption  from 
midshift  cleanup  to  collect  preliminary 
test  data,  implement  the  program  and 
submit  all  related  information.  Such 
exemption  may  be  granted,  provided 
required  provisions  are  in  compliance. 

2.  Provide  the  inspector  in  charge 
with  copies  of  all  subsequent  infor- 
mation. 

3.  Collect  preliminary  test  data  by 
swab  sampling  three  or  more  sites  on 
each  operating  line  for  5 days.  Such 
days  shall  be  selected  at  random  during 
a 2-week  period.  Site  selection  for 
each  line  should  include  at  least  one 
at  beginning,  one  mid-way,  and  the 
third  at  end  of  processing  line.  Each 
site  should  be  swabbed  30  minutes 
before  operations,  30  minutes  after, 
and  at  each  subsequent  2-hour  period. 

A swab  dilution  technique  should  be 
used  to  sample  each  measured  site  in 
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TRANSPORTATION 
Subpart  25-A 

(Regs:  M-325;  P-Subpart  S) 


25.1  CERTIFICATION  (MEAT) 

Certification  is  not  necessary  for 
interstate  shipment  of  marked  "U . S. 
Inspected  and  Passed"  product  from  a 
federally  inspected  plant  in  plant's 
vehicles  or  by  individuals  in  their 
own  vehicles . 

25.2  NONFEDERALLY  INSPECTED  PRODUCT 
Nonfederally  inspected  wholesome 

meat  or  poultry  products,  shipped 
from  one  point  in  a State  to  another 
point  in  the  same  State,  may  pass 
through  another  State  without 
violating  the  FMIA  or  PPIA. 

25.3  RECORD  REVIEW 

Compliance  officers  shall  review 
records  of  interstate  carriers  to 
determine  regulation  compliance 
(M-325).  Records  of  railroads,  air- 
lines, truck  lines,  railway  express 
agencies,  and  post  offices  shall  be 
included . 

Inspectors  shall  review  plant's 
shipping  papers  to  determine 
whether  they  meet  all  requirements. 
Annual  reviews  shall  be  made.  Find- 
ings shall  be  reported  to  FO-CS. 


25.4  UNMARKED,  RESTRICTED  PRODUCT 
(a)  Sealing 

US DA  seals  shall  be  used  to  main- 
tain identity  of  unmarked  or 
restricted  products.  Breaking 
official  seals  without  authority  is 
prohibited . 

(1)  Vehicles.  Before  sealing, 
inspectors  shall  check  for  proper 
loading  by  examining  bills  of  lading, 
loading  schedules,  and  other  available 
information,  and  determine  that  the 
first  scheduled  stop  is  at  an  official 
plant . 

(2)  Containers.  Fiber  containers  of 
restricted  products  may  be  sealed  with 
filament-type,  pressure-sensitive  tape 
with  adhesive  that  removes  part  of  the 
container  surface  when  removed.  Non- 
filament-type tape  with  same  adhesive 
properties  is  also  acceptable.  The 
tape  shall  be  firmly  applied  com- 
pletely around  the  container  in  two 
directions.  A 2 1/2-inch  rubber  brand 
impression  is  placed  at  the  intersec- 
tion of  the  two  strips.  Such  impres- 
sion must  remain  legible  during  ship- 
ment . 

(3)  Notification.  A completed  Form 
MP  408,  Notice  of  Unmarked  Meat 
Shipped  Between  Official  Establishments 
Under  Seal,  or  Form  MP  544,  Notice  of 
Shipment  of  Poultry  Products  Under 
Seal,  shall  accompany  sealed  shipments, 
and  shall  be  distributed  as  described 
on  the  form.  If  retained  tags  are 
applied  to  product,  tag  numbers  shall 
be  recorded  on  the  form.  Otherwise, 
each  box  shall  be  dated,  serially 
numbered,  and  all  information  recorded 
on  the  form. 
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Since  unmarked  product  makes  up  at  shipment  to  his  area  supervisor.  * 

least  25  percent  of  a shipment,  the  Whenever  another  area  is  involved,  * 

total  weight  (without  detailed  break-  agreement  between  area  supervisors  must  * 

down)  of  marked  product  shall  be  be  reached  for  the  return  of  each  * 

shown.  Unmarked  or  restricted  shipment.  The  receiving  area  super-  * 

product  shall  be  fully  described.  visor  will  instruct  his  inspector  if  * 

The  MP  408  or  MP  544  copy  must  be  the  shipment  may  be  returned.  * 

securely  attached  to  the  vehicle.  On  b . An  inspector  in  charge  instructed  * 

railway  tank  cars  an  acceptable  to  return  a shipment  shall  complete  MP  * 

method  is  placing  such  copy  in  an  Form  409-1,  "Permit  to  Return  Alleged  * 

envelope,  enclosing  the  envelope  in  a Unsound  Product,"  in  triplicate  and  * 

plastic  bag,  and  securely  stapling  give  original  to  driver,  mail  dupli-  * 

the  bag.  A slit  is  made  in  both  cate  to  inspector  in  charge  of  plant  * 

envelopes  and  secured  to  the  seal.  where  product  is  being  returned,  and  * 

The  envelope  may  be  secured  inside  retain  triplicate  for  his  file.  Com-  * 

the  vent  bonnet  when  present.  The  ments  concerning  product  condition  or  * 

envelope,  addressed  to  the  destina-  reason  for  return  shall  also  be  * 

tion  inspector,  may  be  placed  with  included  on  this  form.  * 

the  shipping  papers  carried  by  the  c.  According  to  the  usual  circum-  * 

driver  of  sealed  tank  trucks.  stances  involving  each  shipment,  the  * 

inspector  in  charge  should  utilize  the  * 
(b)  Seal  Breaking  best  means  of  official  security  (seal  * 

(1)  Safety.  To  avoid  injury,  vehicle,  or  cross  tape  and  stamp  * 

inspectors  must  break  seals  care-  units) . * 

fully.  Plant  employees  may  break  d.  Area  or  circuit  supervisor  should* 

Government  seals  under  inspector's  make  arrangements  to  have  a supervisory* 

direct  supervision  only.  inspector  present  to  reinspect  returned  * 

products.  * 

(2)  Diversion.  The  origin  estab-  Return  of  alleged  unsound  or  mis-  * 

lishment  shall  arrange  for  breaking  branded  federally  inspected  product  * 

seals  when  sealed  vehicles  are  from  a nonofficial  plant  or  location  to  * 

diverted  enroute . an  official  plant  shall  be  accomplished* 

as  required  by  regulations  (325.10).  * 

25.5  NONARRIVAL  OF  SEALED  PRODUCT 

When  a sealed  shipment  does  not  25.7  ANIMAL  FOOD 

arrive  in  a reasonable  time,  the  cir-  (a)  Canned  Product 
cuit  supervisor  shall  notify  the  MPI  is  responsible  for  assuring 

regional  office  by  letter,  giving  whether  canned  animal  product  is 

information  on  kind  of  product,  denatured  or  labeled  as  required 

vehicle  identification,  origin  estab-  (MR-325.11).  FDA  is  responsible  for 
lishment,  and  statement  from  the  interstate  shipment  of  such  product 

destination  establishment  concerning  and  its  freedom  from  adulteration, 

its  knowledge  of  the  transaction. 

(b)  Lungs 

Livestock  lungs,  prepared  at  official 

25.6  RETURN  OF  ALLEGED  UNSOUND  PRODUCT  plants  and  complying  with  310.16  and 

* Return  of  alleged  unsound  or  mis-  325.8  (MR),  need  not  be  sealed  nor 

* branded  federally  inspected  product  accompanied  by  MP  Form  508  to  qualify 

* between  official  plants  shall  be  for  certified  animal  food  program. 

* accomplished  as  follows: 

* a.  The  receiving  inspector  in 

* charge  shall  relate  all  details  of  the 
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(c)  Shipping  Permit 

Shipping  permit  numbers,  required  by 
325.8  and  325.11  (MR),  shall  be 
requested  by  establishment’s  letter  to 
RD.  The  permit  will  be  issued  by 
letter  and  will  be  the  establishment 
number  followed  by  a -1,  -2,  etc., 
depending  on  the  number  of  permits 
issued  in  the  State. 

A warehouse  is  not  required  to  secure 
a new  permit  number  to  reship  undena- 
tured lungs.  Lungs  from  more  than  one 
permit  holder  may  be  shipped  together 
to  a pet  food  manufacturer.  Origin 
plant’s  permit  number  and  number  of 
boxes  covered  by  each  permit  shall  be 
identified  on  shipping  papers. 


25.8  OTHER  SOURCES  OF  REGULATIONS 

The  following  manuals  and  bulletins 
contain  Federal  meat  inspection 
regulations  for  interstate  carriers: 

Parcel  Post — Parts  125.36  and  331.46 
(subparagraph  461)  of  the  Postal 
Manual . 

Railway  Express  Agency,  Inc. — 
General  Circular  No.  2-D  of  the 
Railway  Express  Agency. 

Railroads — Freight  Tariff  No.  362-B 
and  supplement  issued  by  L.  E.  Kipp, 
Agent. 

Trucks — American  Trucking  Assn., 
Inc.,  A.T.A.  Bulletin  Advisory 
Service,  pp . 25-36. 

Airlines — Official  Air  Cargo  Tariff 
Circular  A-l,  Section  5,  pp . 29-36. 
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PART  26 

REIMBURSABLE  SERVICES  (MEAT) 


IDENTIFICATION,  CERTIFICATION 
AND 

FOOD  INSPECTION  SERVICES 
Subpart  26-A 
(Regs:  M-350) 


Reimbursable  services  are  provided 
under  the  Agricultural  Marketing  Act 
of  1946  to  maintain  identity  of 
federally  inspected  meat  products 
through  operations  not  subject  to 
inspection.  Application  for  these 
* services  is  made  on  Form  MP  225, 
Application  for  Service.  Establish- 
ment numbers  in  the  3000  series  are 
assigned . 

26.1  IDENTIFICATION  SERVICE 

This  service  provides  for  maintain- 
ing the  identity  of  federally 
inspected  meat  and  meat  food  products 
through  rehandling  operations  that  do 
not  include  processing. 

(a)  Operations  Covered 

Covered  are  operations  such  as 
pumping  edible  lard  or  tallow  from 
tank  cars  to  storage  tanks  or  ships ' 
tanks,  breaking  Government  seals 
(by  MPI)  in  emergencies  away  from 
official  plants,  relabeling  canned 
goods  and  consumer-sized  packages. 

Identification  Service  may  also  be 
used  to  maintain  control  of  cysti- 
cercus  infested  beef  being  refrig- 
erated at  an  unofficial  facility  and 
for  swine  carcasses  for  trichinae 
certification  at  an  unofficial 


freezer.  The  area  supervisor  will 
grant  permission,  after  determining 
the  facilities  are  satisfactory  for 
control  of  retained  product. 

(b)  Labels 

All  labels  must  be  approved  by 
STS-LP.  Under  this  service,  all 
labeling  material  bearing  inspection 
marks  must  be  inventoried  and  remain 
under  Government  lock  or  seal  at  the 
plant.  Labels  will  be  issued  by  the 
inspector  and  used  only  under 
supervision  of  a responsible  desig- 
nated employee.  The  finished  product 
must  be  held  intact  until  reviewed 
and  accepted  by  the  inspector. 

(c)  Termination  of  Service 

Notify  RD  when  plants  (approved  ware- 
houses) have  not  used  their  Identifi- 
cation Service  grant  for  more  than 
1 year  so  that  such  service  may  be 
canceled . 


26.2  CERTIFICATION  SERVICE 

This  service  is  provided  to  respond 
to  requests  for  specific  certification 
for  export  product  which  is  in  addition 
to  that  contained  in  the  regular  export 
certificate.  Charges  are  made  for  all 
time  necessary  to  (1)  perform  addi- 
tional inspections,  (2)  maintain  prod- 
uct identity,  (3)  obtain  information 
on  certain  certificates,  and  (4)  com- 
plete the  certificate.  Certification 
statements  not  covered  by  the  regu- 
lations or  this  manual  must  be  cleared 
by  FO. 
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INDEX 


- A - 


Abnormal  calves — 47 
Abnormality,  abnormalities — 72,85 
ante-mortem 

livestock — 47,  48 
poultry — 48 
skin — 54 
Abscess 

cervical — 76 
ham  facing — 76 
tuberculosis — 76 
Absence 

inspector' 8 — 9 
veter inar ian ' s — 9 
Acceptability,  fat — 155 
Acceptable  quality  level 
(AQL)— 87 

accept-reject  criteria — 96 
examples — 96 
lot  rejection — 96 
application — 88 
defect  criteria — 93 
critical — 94 
major — 94 
minor — 94 
identification — 90 
lotting — 88 
random  sampling — 88 
cards — 88 
report — 96 
responsibility — 88 
inspector — 88 
plant — 88 

routine  reinspection — 90 
beef 

quarters — 90 
sides — 90 

sampling  plans — 90 

initial  reinspection — 90 
online  sampling  plan — 91 
stationary  lot  sampling 
plans — 90 

plant's  own  reinspection — 91 
rejected  lot  reinspection — 93 
lotting — 93 
online  plan — 93 
plant's  own  control — 93 
stationary  plans — 93 
terms — 88 

Acceptance  criteria — 146 
Accessibility — 18 
Acid 

citric — 138 
lactic— 138 

Acidified  products — 160 
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Actinobacillosis — 74 
Actinomycosis — 74 
Action 

appropriate — 21 
corrective — 159 
immediate — 40 
improper  procedure — 14 
Actual  count — 175 
Additives 

poultry  treated  with — 121 
Adhesives — 263 
Administration 

Packers  and  Stockyards — 220 
Admission 
plant — 10 
warehouse — 182 
Adulterated  product — 272 
Adulteration — 186 
Advance  notice — 8 
Advertisement — 107 
Aerosols 

insecticides — 38 
nonresidual — 38 
residual — 38 
Affected 
organs — 84 
tissues — 84 

Africa,  Republic  of  South — 260 
Agents,  anticaking — 135 
Agreement — 20 
Air 

compressed — 19 
express — 265 
mail — 265 
Airsacculitis — 82 

disposition  criteria — 82 
salvage  of  portions — 83 
Algeria — 228 
Aluminum 

containers — 157 
equipment — 32 
foil— 121a 

Amenability,  product — 184 
Amount 

cooked  meat  equiv. — 149 
Analysis,  type — 262 
Analytical  method — 101 
Anaplasmosis — 74 
Animal (s) 

crowding — 50 
dead— 102 
escaped — 47 
exposed — 47 
fat— 165,  266 
food— 105,  274,  294 
certified — 106 
game — 2 


identification — 216 
normal — 46 

report  comparison — 45 
research — 48 
washing — 51 
Ante-mortem 

condemnation — 196 
inspection — 44 
Antibiotic (s) — 101 
residue — 270 
Anticaking  agents — 135 
Antislip  material — 32 
Anthrax — 77 

Antioxidants — 155,  164,  168 
Apparel,  wearing — 23 
Appeal — 12 

Appearance,  product — 175 
Application 
AQL— 88 
export — 222 
import — 279 
inspection — 3 
label— 111 
warehouse — 179 
Appropriate  action — 21 
Approval 

canning  procedure — 156 
conditional — 111 
container — 111 
label— 111,  112,  232a,  280 
letter — 36 
marking  device — 107 
plant— 242,245 
request — 36 
shipment — 279 
sketch — 123 
temporary — 123 
U.S.  Customs — 278 
warehouse — 179 
Approved 

chemicals — 35 
dyes — 138 
labels 

transfer — 113 
use — 113 

quality  control  (AQC) — 125, 
140,  146,  168 
rodent icides — 39 
warehouse — 179 
Aprons — 23,  42 
AQC — 125 
AQL— 87 
Area (a) 

eating — 23 

heat-processed  product — 41 
landing — 51 
maintenance — 23 
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Area(s)  (Continued) 
raw  product — 41 
service — 23 
Argentina — 228 
Armed  Forces,  hams — 142 
Arsenic — 98 
Arthritis — 76,  77 
Assault — 7 
Assignment — 8,  14 
Assistance 

ante-mortem  inspection — 44 
diagnostic — 271 
Atrophy,  breast  muscle — 81 
Atrophic  rhinitis — 77 
Australia — 228 
Austria — 229 

Authority,  authorities — 8,  10,  226 
inspector's — 78,  84 
Authorization  card — 10 
Authorized  fumigants — 38 
Average,  five  sample — 146 


- B - 

Baby  food  containers — 156 
Back-s iphonage — 26 
Backs — 242a 
Bacon — 116 
slicer — 29 
Badge(s) — 10,  24 
Bag(s) — 112,  268 

transparent  plastic — 112 
Bait(s) 
box — 40 
dry— 39 
fountain — 40 
liquid — 40 
rodent — 39 
sticky  boards — 40 
tracking  powder — 40 
Bakery  items — 135 
Baking — 153 
Band  saw — 29 
Barbecued  poultry — 143 
Barbecuing — 143 
Bar  cut — 58 
Barrels,  slack — 34 
Battering — 154 
Beef 

heart(s) — 116,  231 
meat — 114 
quarters — 90 
sides — 90 

South  America — 278 
Belgium — 229 
Bile— 72 

collection — 103 
duct  cut — 55 
Bilirubin — 73 
Biological  residues — 97 
Birds,  game — 1 
Bladder,  urinary — 53 
Bleeding — 51,  55,  57 
Blister,  breast — 80 
Blood— 22 

collecting  equipment — 28 
collection — 51,  217 


Boards — 30 
sticky — 40 
Boars — 86 
Boiling — 154 

Bolt,  captive  stunner — 50 
Bond,  U.S.  Customs — 281 
Bone — 131 

digesting — 13 
Boneless 

cured  pork — 144 
meat — 284 

reinspection — 126 
poultry — 120 
Boning — 151,  152,  264 
Boots,  see  footwear — 24 
Bottles — 33 
Bouillon — 184 
Box,  boxes — 34 
bait — 40 
end  label— 112 
mailing — 218 
Brains — 86 

sheep-lamb — 116 
Branch,  Grading — 219 
Brand(s) — 107,  114 
approval , use — 107 
buyer's — 107 
control — 108 
delivery — 108 
design — 107 
disposal — 108 
hot  ink — 107 
hot  iron — 107 
misuse — 107 
number,  location — 108 
record — 108 
roller,  papain — 107 
sanitation — 107 
supply,  replacement — 108 
size — 107 

U.S.  Insp'd  and  Cond. — 108 
U.S.  Passed  for  Cooking — 108 
Branding — 105 
carcass — 108 

brand  number,  location — 108 
calves — 109 

cysticercosis  (beef) — 108 
each  half — 108 
papain  injected — 108 
shrouded  carcasses — 108 
product — 109,  236 
condemned — 105 
meat  cuts — 109 
special  marking — 109 
Braunschweiger — 185 
Breading — 154 
Breakdown,  equipment — 156 
Breaking 

carcass — 13 
seal— 180,  274 
Breast 

blister — 80 
cut — 120 

muscle  atrophy — 81 
Bribery — 11 
Brine  flotation — 153 
Brisket  opening — 52 
Broken  packages — 181 
Brooches 


See  jewelry — 24 
Brown  atrophy — 73 
Brucellosis  reactors — 47,  75,  197 
Bruises — 80 
Brushes,  wire — 32 
Buffalo — 2 
Bung 

dropping — 52 
handling — 54 
tie— 53,  56a 
Burning,  refuse — ?l 
Buttons — 24 

Byproduct(s) — 116,  132,  281 
inedible — 224 
meat — 114 

reinspection  (meat) — 85 


- C - 

Cabinet,  filing — 122 
Cactus  thorns — 74 
Cadaver — 82 
Calcium  caseinate — 136 
Calculation 

ingredient — 138a 
moisture — 62,  65 
Calf,  calves — 54,  76 
abnormal — 47 
branding — 109 
hearts — 116. 
large — 54,  68 
livers — 116 

post-mortem  inspection — 68 
slaughter — 54 
unborn — 103 
Can 

30-pound  tin — 34 
placement — 156 
Canada — 230 
Canned 
hams — 289 
loins — 289 
picnics — 289 

product — 146,  223,  225,  263, 
271,  274,  283,  289 
further  processed — 148 
shredded  poultry — 120 
Canning — 13,  156,  245a 
container  condition — 160 
defect  classification — 160 
formal  inspection  plans — 160 
lot  rejection — 160 
plant — 160 
re inspect ion — 160 
sample  selection — 160 
containers — 156,  157 
cleaning — 157 
types — 157 

perishable  products — 157 
control — 158 
net  weight — 157 
types — 157 

procedure  approval — 156 
process — 156 

baby  food  containers — 156 
cooling  time,  water — 156 
equipment  breakdown — 156 
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Canning  (Continued) 

improper  processing — 156 
products — 156 
rework — 156 

shelf-stable,  acidified 
products — 160 

shelf-stable,  heat-processed 
products — 159 
control — 158,  159 
incubation — 159 
Captive  bolt  stunner — 50 
Car(s) — 33 
railroad — 217 
Caramel — 121 
Carbamates — 98 
Carcass(es) — 119,  281 
branding — 105,  108 
breaking — 13 
Data  Service — 220 
disposition — 78 
guide — 78 

Evaluation  Service — 219 
grading — 109 
hide-on — 68 
identification — 51 
inspection — 67,  68,  69 
marking — 108 
opening — 53,  56a 
passed  for  cooking — 74 
reinspection — 87 
rework — 60 
shrouded — 108 
skinned — 68 
splitting — 53 
spacing — 51 
tagging — 72 
unacceptable — 60 
washing — 53,  55,  56a 
scalded — 56a 
skinned — 56a 
Card(s) 

authorization — 10 
random — 88 
Cardboard 

combo-bins — 33 
sheets — 123 
Carotene — 73 
Carotenosis — 7 3 
test — 73 

Cars,  railroad — 217 
Caseinate 

calcium — 136 
sodium — 136 

Caseous  lymphadenitis — 76 
Casing(s)--138 
certificate — 224 
collagen — 138a 
Catch  weight — 115 
Cattle — 66,  74,  87 
definition — 1 
imported — 218 

market  testing  program — 218 
mature — 218 

post-mortem  inspection — 66 
slaughter — 51 
Caul  fat — 87 
Celery,  dehydrated — 115 
Center  cut  pork 
chop — 116 
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lo in — 116 

Centrifuge  tubes — 269 
Cereal — 115 
added— 109 

equipment  cleaning — 30 
Cert if icate(s) — 188 
casing — 224 
control — 224 
distribution — 223 
inedible — 227 
photostats — 279 
preparation — 223 
regular — 278 

Certification(s) — 180,  223,  224, 
226,  228,  238,  273,  278 
ante-mortem — 45 
exempted  product — 226 
export — 223,  226 
marked  "(R)"— 228 
Service — 276 
Certified 

animal  food — 106 
laboratory — 262,  264 
pork — 179 
Change 

chilling  procedure — 62 
Chart 

plant  procedure — 144,  145 
processing — 123 
Cheek(s) — 85 
trimmings — 116 
Cheese — 115 
Chemical(s) 
approved — 35 
compounds — 35 

approval  request — 36 
unlisted  material — 36 
identification — 35 
poisoning — 48,  98 
residues — 98 
use — 35 
volatile — 36 
Chemistry — 262 
forms — 264 

certified  laboratory — 262,264 
luncheon-potted  meat — 265 
MPI  laboratory — 262,  264 
NFDM,  MSG,  protein,  etc. — 265 
proprietary  mixtures — 264 
laboratories — 262 
AQC— 262 

certified — 262,  264 
MPI— 262,  264 
type  of  analysis — 262 
records — 266 
sample  preparation — 263 
cooked  sausage — 264 
cured  pork — 264 
fresh  product,  formalin — 263 
nonmeat-nonpoultry  items — 264 
sample  selection — 263 

biological  residues — 263 
chemical  compounds — 263 
meat-poultry  product — 263 
nonmeat- nonpoultry  items — 263 
shipping  of  samples — 265 
containers — 265 
mailing — 265 
mailing  franks — 265 


POD  labels — 265 
unsatisfactory  samples — 265 
special  samples — 265 

Federal-State  program — 266 
litigation — 266 
reimbursable — 266 
requested  by  STS-PS — 266 
vegetable  oil,  animal 
fat — 266 
Chile— 235 
Chili— 116 

concarne — 116 
Chiller 

filling— 61 
overflow — 61 
Chilling 

partially  defatted  tissue — 165 
poultry — 61,  152 
unit  water — 26 
Chitterlings — 86 

Chlorinated  hydrocarbons — 98,  99, 
100 

Chlorination — 25 

chlorinated  water  sprays — 25 
chlorinators — 25 
chlorine  test — 25 
Cholera,  hog — 216 
Chopped  ham — 184 
Chopper — 29 

Chop,  center  cut  pork — 116 
Chute — 15 
Citric  acid — 138 
Class — 179 
Classification 
defect — 160 
warehouse — 179 
Cleaning — 27 

compartments — 27 
containers — 157 
equipment — 30,  155 
cereal — 30 
pork — 30 
posts — 27 
product — 30 
rooms — 27 
transport  vehicle 
trailers — 217 
trucks — 217 
walls — 27 

Clean-in-place  system — 17 
accessibility — 18 
filter— 18 
pipeline — 18 
pump — 18 
screen — 18 
strainer — 18 

Cleanup,  midshift — 41,  42 
Clearing  out — 54 
Clip(s) — 32 
metal — 112 

Cloth  covered  product — 110 
Clothing — 23 
employees — 245 
storage — 23 
CNS 

disease — 272 
disorders — 48 
Coatings — 263 
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Coats,  frocks 
See  garments — 23 
Code(s)— 291 

country — 291,  292 
marks — 282 
product — 291 
rejection — 291 
Coded  lot — 288 
Cold 

skinning — 54 
spots — 124 

Collagen  casing — 138a 
Collection 
bile— 103 
blood— 51,  218 
specimen — 271 
Colombia — 236 
Color  penetration — 138 
Combo-bins — 33 
Communicable  diseases — 216 
Comparison 

animal-report — 45 
Companion  samples — 262 
Compartments 
cleaning — 27 
sanitizing — 27 
Compliance — 62 
Composition — 175,  184 
Compounds 

chemical — 35 
unacceptable — 35 
Compressed  air — 19 
Compressor,  water  from — 26 
Concept,  zone — 142 
Condemnation 

ante-mortem — 196 
kidney — 79 
liver— 79 
record — 79 
report — 196 
unjust if ied — 66 
Condemned 

livers,  report — 196 
livestock — 46 
poultry — 46,  105 
product — 102,  105 
Condensation — 31 
Condenser  water— 26 
Condition(s) 

container — 160,  283 
insanitary — 21 
systemic — 79,  271 
unlisted — 79,  195 
Conditional  approval — 111 
Conduct  standards — 11 
Confidential 
formula--137 
information — 11 
Consultative  service, 
laboratory — 268 

Container(s) — 19,  156,  157,  231, 
265 

aluminum — 157 
approval — 111 
display — 112 

experimental  product — 111 
inedible  product — 112 
kosher  product — 112 


markings — 111 
shipping  (poultry) — 112 
true  or  Immediate — 112 
baby  food — 156 
cleaning — 157 
condition — 160,  283 
defects — 293 
emptying  certain — 35 
glass — 157 

Immediate — 33,  112,  122 
cardboard  combo-bins — 33 
gondola — 33 
truck — 33 

inedible  product — 19,  112 
metal — 33,  157 
drum — 33,  34 
30-pound  tin  can — 34 
multiple  unit — 122 
plastic — 157 
sealing— 273 

shipping — 112,  232a,  269 
used 

fiberboard — 34 
wooden — 34 
waste — 34 
wooden — 34 
boxes — 34 
crates — 34 
curing  vats — 34 
slack  barrels — 34 
used — 34 

Contaminated  product — 181 
Contaminants,  various  metal — 32 
Contamination — 72,  79 
bile— 72 

contents,  stomach- 
intestinal — 7 2 
exudate — 72 
milk— 72 

possible  source — 30 
prevention — 56a,  152 
pus — 72 
Contents 
paunch — 22 
intestinal — 72 
stomach — 72 
Control 

brands — 108 
canning — 158,  159 
certificates,  stamps — 224 
condemned  product — 102,  105 
formula — 137 
heat  exchangers — 164 
ingredients — 136 
inspected  animals — 45 
label— 111,  112 
moisture — 61 
program,  rodent — 40 
procedures — 144 
tables — 62 
trichinae — 142,  153 
Controller,  moisture — 64 
Conveyor — 15 
Cooked 
ham — 116 

gelatin  added — 116 
meat  equivalent — 149 
product — 157,  184 


ready-to-eat — 109 
sausage — 138,  185,  263,  264 
Cooker — 29 

Cooking — 12,  14,  149,  151 
baking,  roasting — 153 
meat — 153 
poultry — 154 
carcass  passed  for — 74 
cooked  meat  equivalent — 149 
amount — 149 
sampling — 149 
cooking  and  boning — 151 
brine  flotation — 153 
chilling — 152 

contamination  prevention — 152 
deboning — 152 
mechanical  deboning — 153 
open  kettle  cooking — 151 
partial  cooking — 151 
poultry  meat  rolls — 152 
raw  poultry — 151 
corned  beef  hash — 149 
frying — 154 

steaming,  boiling — 154 
Cooling  time,  canning — 156 
Cooperation 

laboratory — 272 
local — 37 
MPI— 281 

with  other  authorities — 216 
Cords,  electric — 19 
Corned  beef  hash — 149 
Cornish 

age,  slaughter — 118 
game  hen — 118 
packaging,  labeling — 118 
roaster — 119 
young  chicken — 119 
Corn  syrup — 139 
Count 

actual — 175 
declared — 175 
exact — 176 

Counting  overlay — 166,  167 
Country,  countries 
codes— 291,  292 
hams — 143 

importing — 228,  261 
requirements — 227 
see  specific  country 
style — 185 
Coverage,  plant — 6 
Covering 
head— 23 
protective — 122 
Cracker  meal — 115 
Crates — 34 
Cream,  hand — 24 
Criteria 

acceptance — 146 
defect— 93,  95,  128,  129,  130 
disposition — 82 
Cross-utilization 
equipment — 30 
Crown  fat — 87 
Crowding,  animal — 50 
Cured — 184 
dry  salt — 116 
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Cured  (Continued) 
hams — 144,  184 
pork — 264 

boneless — 144 
unsmoked  product — 142 
Curing  and  smoking — 142 
control — 144 

acceptance  criteria — 146 
inspector — 144 
laboratory — 144 

plant — 144  I 

procedure  chart- -144 
shrink  test — 144 
thirty-thirty  test — 144 
curing — 142 
vats — 34 
shipping 

cured  boneless  pork — 144 
cured  hams — 144 
smoking,  barbecuing — 143 

barbecued,  smoked  poultry — 143 
smoke  and  steam — 143 
smoking  poultry — 143 
wood,  sawdust — 143 
trichinae  control,  exemption — 142 
country  hams — 143 
cured,  unsmoked  product — 142 
fresh  cuts — 143 
hams  for  Armed  Forces — 142 
record — 143 
scotch  style  ham — 142 
tropic  cure  ham — 142 
Custom  product — 2 
Cutlet,  veal — 184 
Cut(s) — 120 
bar — 58 
bile  duct — 55 
breast — 120 
fresh — 143 
grading — 109 
meat,  branding — 109 
opening — 58 
pork — 12 
skin — 120 

wholesale — 281,  285 
Cutter— 29 
silent — 264 
Cut-up  poultry — 12 
Cysticercosis — 74,  77,  108 
branding — 108 
Cystic  lesions — 72 
Czechoslovakia — 236 


- D - 

Damage 

transportation-handling — 293 
Damaged  product— 293 
Data,  Carcass  Service — 220 
Dating,  product — 115a 
Day,  inspection — 44 
Dead  animals — 102 
Dealer,  retail — 117 
Deboning — 152 
mechanical — 153 
Declared  count — 175 


actual — 175 
exact — 176 
group  units — 176 
range — 175 
Decomposition — 82 
Defatted  tissue  (partially) — 165 
Defeathering — 57 
Defect(s) — 284,  285 
classificat ion — 160 
container — 293 
criteria— 93, 95, 128,129 , 130 
tables — 284,  287 
examination — 167 
marking- labeling — 294 
removal — 284 
Defective 

portions — 293 
product — 293 
units — 282 
Defibrination — 51 
Definition(s) — 1,  146,  168,  175, 
184,  282 
Defrosting — 179 
samples — 285 
Dehairing — 55 
Dehydrated 
celery — 115 
garlic — 115 
onions — 115 
potatoes — 115 
Dehydration — 168 

methods,  materials — 168 
antioxidants — 168 
drum-spray  drying — 168 
freeze  drying — 168 
oven  heating — 168 
Delayed 

evisceration — 57,  72 
inspection — 70 
slaughter — 45 
Delisted  plants — 279 
Delivery 
brand — 108 
sample — 111 
Denaturant — 105 
Denaturing,  animal  food — 294 
Depressors,  tongue — 269 
Designated  employee — 180 
Detached  skin — 163 
Determination 

amenability — 184 
net  weight — 168 
Deviant — 175 
Deviations,  facility — 4 
Device(s) — 107 
approval — 107 
marking — 107 
Diagnostic 

assistance — 271 
samples — 270 
Digesting,  bone — 13 
Direct 

control — 102 
supervision — 1,  293 
Disease(s) — 47,  72 
CNS— 272 

communicable — 216 
foreign — 216 


75-12 


Marek' s — 272 
mucosal — 216 
ornithosis — 49 
removal  (poultry) — 49 
report — 48 
reportable — 48,  216 
slaughter  suspension — 48 
unlisted — 195 
vesicular — 48 
Diseased  tissues — 272 
Disorders,  CNS — 48 
Dispenser,  insecticide — 39 
Display  container — 112 
Disposal — 102 
brand — 108 
product — 293 
waste — 22 

Disposition — 72,  291 
ante-mortem — 46 
carcass — 78 
criteria — 82 
guide — 78 
Division 

Fruit  and  Vegetable — 220 
Livestock — 219 
lot— 279 
DOA's— 47,  102 
Dominica — 236 
Dominican  Republic — 236 
Door — 15 
Downers — 1,  47 
livestock — 47 
Drawing  (poultry) — 60 
Drawing (s) 
changes — 3 
obsolete — 3 
paster — 3 
preparation — 3 
review — 3,  4 
yearly — 3 
submittal — 3 
Dressing — 50 
sanitary — 54 
Dropping 
bung — 52 
shoulders — 56a 
Drug(s) — 101 
poisoning — 48 
withdrawal — 48 
Drum — 33,  34 

spray  drying — 168 
used — 34 
Dry 

baits— 39 
ice — 37 

milk  products — 134 
product — 270 
salt  cured — 116 
sausage — 142 
storage — 22 
Drying 

drum-spray — 168 
freeze — 168 
Ducks — 248,  252 
Dust — 30 
Duty,  standby — 8 
Dyes,  approved — 138 
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- E - 

Earrings 

see  Jewelry — 24 
Ears— 86,  132 
East  Germany — 238 
Eating  areas — 23 
Egg  products — 134 
Electric 
cords — 19 
insect  traps — 19 
stunning — 50 

animal  crowding — 50 
observation — 50 
procedure — 50 
Elevator — 28 
Elk— 2 

Emaciation — 82 
Emergency 

inspection  (poultry) — 9 
circuit — 9 
plant — 9 
slaughter — 47 
Employee (s) 
clothing — 245 
designated — 180 

Emptying  certain  containers — 35 
Enzyme(s) — 121 

proteolytic — 47,  75,  131 
treated  product — 117 
Eosinophilic  myositis — 74 
Equador — 236 
Equine (s) 

marking — 110 
other — 56a 

Equipment — 4,  17,  61,  131,  163, 
179,  245,  280 
acceptance — 17 
aluminum — 32 
ante-mortem — 44 
bacon  slicer — 29 
blood  collecting — 28 
breakdown — 156 
cleaning — 30,  155 
cereal — 30 
pork — 30 
product — 30 
cross-utilization — 30 
exchangers,  heat — 18,  164 
expeller,  edible  rendering — 30 
import — 280 

inedible  product — 19,  105 
containers — 19 
tanks,  trucks — 19 
installation — 17 
jet  vacuum — 17 
observation — 66 
personal — 24 
pickle  injecting — 30 
product 

cleaning — 30 
reconditioning — 19 
sampling — 268 
sanitation — 27 
sanitizing — 27 
various — 27 
separate — 105 
smoke  making — 30 


survey — 4 
welded — 32 
Equivalent 

cooked  meat — 148 
amount — 148 
Erysipelas — 85 
Escaped  animals — 47 
Esophagus 
rodding — 51 
tie — 53 
tying — 51 
Establishment 
official 
number — 6 
outside — 226 
Estrogens — 228 
Evaluation  . 

Carcass  Service — 219 
Evidence,  rodent — 40 
Evisceration — 53,  54,  55,  56a 
delayed — 57,  72 
Exact  count — 176 
Examination 
defect — 167 
product — 22,  283 
Service — 219 

Exchangers,  heat — 18,  164 
Exemption(s) — 2 
retail — 2 

trichinae  control — 142,  153 
Expeller 

edible  rendering — 30 
Experimental  product — 111 
Export — 222 

meat  products — 222 
application — 222 
certification — 223 
control  of  certificates 
and  stamps — 224 
general  requirements — 222 
product  reinspection — 222 
stamps — 223 
poultry  products — 224 
certification — 226 
eligible  product — 224 
mark — 226 

reimbursable  service — 226 
reinspec  t ion — 2 24 
requirements  of  importing 
countries — 227,  228 
Exposed 

tuberculosis — 48,  76,  200 
Express,  air — 265 
Extracts 
meat — 287 
spice — 115 
Exudate — 72 
Eye  missing — 47,  75 


- F - 

Fabricated  poultry — 120 
Facility,  facilities — 15,  163, 
179,  245,  277,  280 
ante-mortem — 44 
import — 280 


inedible  product — 15 
chute — 15 
conveyor — 15 
door — 15 
locking — 103 
maintenance — 37 
observation — 66 
review — 4 

salvage  operation — 79 
sanitation — 27 
seafood — 16 
sealing — 103 
survey — 4 
equipment — 4 
facility  review — 4 
facility  use — 5 
management  resp. — 4 
Program  resp. — 4 
report,  deviations — 4 
review  of  drawings — 4 
use — 4 
welfare — 23 
Facings,  ham — 87 
False  records — 182 
Farm  style — 185 
Fastener,  tag — 32 
Fat(s)~ 132 

acceptability — 155 
animal — 165,  266 
caul — 87 
crown — 87 
frying— 155 
head — 86 
pork — 114 
poultry — 163 
rendered — 104 
ruffle— 87 
scrap — 164 
Feathers — 22 
Features,  label — 113 
Federal-State  program — 266 
Feet— 87,  248 
edible  use — 54 
removal — 58 
Feet  and  shanks 
edible  use — 58 

Fiberboard  containers,  used — 34 
File 

label— 122,  281 
report — 45 
separate — 122 
single — 123 
Filing 

cabinet — 122 
labels— 122 
Filling 

chiller — 61 
Filter— 18 
Films,  training — 66 
Final  washing — 54,  56,  60 
Fingernails — 25 
Five-sample  average — 146 
Fixture,  light — 15 
Flavoring,  smoke — 118 
Flotation,  brine — 153 
Flour — 265 

Fluid,  synovial — 270 
Fluke  livers,  record — 106 
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Foil,  aluminum — 121a 
Follicles,  hair— 163 
Food 

animal — 105,  274,  294 
application — 294 
certified — 106 
denaturing — 294 
separate  equipment — 105 
Inspection  Service — 276,  277 
nonmeat-nonpoultry — 124 
poisoning — 186 
Footwear — 24 
Forceps — 268 
Foreign  diseases — 216 
Form(s)— 189,  209-215b,  264, 
289 

MP  22—189,  209,  264 
MP  23—191,  209,  264,  272 
MP  36—61,  209 
MP  59—210,  242 
MP  70—211,  242 
MP  215—96,  211 
MP  402-2—46,  211 
MP  403—192,  211 
MP  403-6—196,  211 
MP  404—200,  212 
MP  407—205,  212 
MP  407-4—206,  212 
MP  410—212,  291 
MP  455—207,  215 
MP  460—208,  215 
MP  505— 215a,  227 
MP  519—96,  208,  215a 
MP  520—96,  208a,  215a 
MP  549—62,  215b 
laboratory — 264 
other  forms — 209-215b 
Formalin — 263,  272 
Formal  inspection  plans — 160 
Formula 

confidential — 137 
control--137 

Forequarter  inspection — 67 
Fountain  bait — 40 
Fowl,  migratory  water — 1,  2 
France — 236 
Franks,  mailing — 265 
Freeze  drying — 168 
Freezing — 165,  177 
inspection — 177 
methods — 177 
off-premise — 177 
meat — 177,  238 
poultry — 177,  178,  238 
raw  stuffed  poultry — 177 
solution — 36 
Fresh — 242 
cuts — 143 

pork  sausage — 138,  185 
poultry — 245a 
product — 263 
Frocks 

see  garments — 23 
Frost— 179 
Frozen 

product — 223,  227 
samples — 285,  286 
defrosting — 285 


Fruit  and  Vegetable  Div. — 220 
Frying — 154 
meat — 154 
poultry — 154 

battering  and  breading — 154 
equipment  cleaning — 155 
fat  acceptability — 155 
fats,  antioxidants — 155 
re inspection — 154 
time,  temperature — 155 
Fumigants 

authorized — 38 
proprietary — 39 
Fungicides — 98,  99 
Further  processed  canned 
product — 148 


- G - 

Gambrel ling — 55 
Game 

animals — 2 
birds — 1 
Garlic — 115 

dehydrated — 115 
Garments — 23 
Gases  (fumigants) — 38 
Gelatin — 116,  132 
General  sanitation — 21 
Germany 
East — 238 
West— 239 

Giblets— 60,  61,  119 
division — 119 
parts  may  be  missing — 120 
parts  missing — 120 
without — 119 
Glzzard(s) — 60,  84,  119 
Glass,  glasses 
containers — 157 
tinted — 24 
Gloves — 24,  268 
Goat(s) — 54,  76 
meat — 114 
Gondola — 33 
Grade 

marking — 107 
marks — 281 

Grademark  misuse — 109 
Grading — 109 
Branch — 219 
meat — 109 

carcasses — 109 
cuts — 109 
labeling, 

identification — 109 
grademark  misuse — 109 
poultry — 110 
Grant  of  Inspection — 3 
Grass,  needle — 76 
Gravy — 184 

Great  Britain-United  Kingdom — 242a 

Greece — 246 

Green  ink — 110 

Grinder — 29 

Grinding— 13,  264 


Group  of  units — 176 
Gross  lesions — 270 
Guaranty 

suppliers' — 133 
Guards,  wrist — 23 
Guatemala — 248 
Guide,  disposition — 78 


- H - 

Hair 

follicles — 163 
hog — 22 
roots — 163 
Haiti— 248 
Ham(s) 

Armed  Forces — 142 
canned — 289 
chopped— 184 
cooked — 116 

sliced,  gelatin  added — 116 
country — 143 
cured — 144 , 184 
faclng(s) — 87 
abscess — 76 
pressed — 184 
scotch  style — 142 
tropic  cure — 142 
Hand  cream — 24 
Handler,  nonfood — 25 
Handling 
bung — 54 

head— 51,  54,  56,  56a 
immediate — 102 
inhumane — 45 
product — 42,  85 
vegetables — 135 
Handwashing — 42  . 

Harborage,  rodent — 37 
Hash,  corned  beef — 149 
Hazards,  contamination 
See  nonpotable  water — 26 
Head(s) 

covering — 23 
fat — 86 

handling — 51,  54,  56,  56a 
hooks — 28 

inspection — 66,  68,  69 
intact — 56 
presentation — 56 
removal — 51,  55 
scalded — 56 
skinned — 56 
unskinned — 55 
washing — 51,  55 
Heart (s) — 84,  87,  119 
beef— 116,  231 
calf— 116 
Heat 

exchangers — 18,  164 
processed  product(s) — 159 
area — 41 

Heated  water — 61 
Heating,  oven — 168 
Helper,  inspector's — 78a 
Herbicides— 98,  99,  100 
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Hide-on  carcass — 68 
Hide,  spreading — 53 
Hickory  smoke — 118 
Hindquarter  inspection — 67 
Hog 

cholera — 216 
hair— 22 
Holding  pen — 21 
Holiday— 226 
Hong  Kong — 248 
Hooks,  head — 28 
Horse(s) — 56a,  69,  78 
hyperimmune — 48 
marking — 110 

post-mortem  inspection — 69 
Horsemeat — 248,  279,  281 
plants — 106 
Hose — 17 

Humane  slaughter — 50 
livestock — 50 
livestock-poultry — 50 
Hungary — 248a 
Hydrocyanic  acid 

see  authorized  fumigants — 38 
Hydrocarbons,  chlorinated — 98, 
99,  100 

Hygiene,  personal — 23 
Hyperimmune  horses — 48 


- I - 

Ice — 26,  61 
dry — 37 

glazed  product — 131 
Icterus — 73 
ID  card — 10 

Identification — 90,  105,  132 
animal — 216 
ante-mortem — 45 
carcass-head — 51 
cuts — 109 
head — 56a 
lot— 180 

rejected  shipment — 293 
sample — 285 
Service — 276 
species — 270 

Identifying  material — 105 
Identity  standards — 184 
Immediate 
action — 40 

container — 33,  112,  122 
handling — 102 
Import — 278 

disposition — 291 
Form  MP  410—291 
noninspected  product — 291 
passed  shipment — 292 
rejected  shipment — 293 
inspection  procedure — 282 
lotting — 282 

product  examination — 283 
product  sampling — 282 
laboratory  samples — 288 
sampling — 288 
sampling  product — 101 


special  requirements — 278 

application.  Form  MP-410 — 279 
beef  from  South  America — 278 
certification — 278 
eligibility— 278 
facilities,  equipment — 280 
marking,  labeling — 280 
MPI  cooperation — 281 
U.S.  Customs  bond — 281 
Imported  cattle — 218 
Importing  countries — 228-261 
requirements — 228,  261 
see  specific  country 
Improper 

procedure,  action — 14 
processing — 156 
Improvement  program — 207 
Inauguration,  inspection — 6 
Incidents,  reportable — 7 
Incinerator — 21 
Incisions — 66 
lymph  node — 68 
Incubation — 159,  284 

daily  check,  record — 159 
exception — 159 
sampling — 159 
security — 159 
shipping — 159 

thermometer,  temperature — 159 
unsound  samples — 159 
Index — 295,  314 
label  filing— 122 
Industry  marks — 281 
Inedible 

certificate,  export — 277 
byproduct — 224 
product — 224 

container — 19,  112 
equipment — 19,  105 
facilities — 15 
Inedible  and  condemned 
product — 102 
immediate  handling — 102 
isolation — 102 
segregation — 102 
Ineligible  product — 223 
Infiltration,  lymphocytic — 72 
Information 

confidential — 11 
report — 186 

Ingredients— 114,  118,  131,  263, 
277 

calculation — 138a 
control — 136 

confidential  formula — 137 
formula — 137 
material  rejection — 137 
restricted  ingredients — 136 
listing,  general  terms — 114 
meat-poultry  items — 131 
acceptance — 131 
bone — 131 
byproduct — 132 
fat— 132 
gelatin — 132 
ice-glazed  product — 131 
lips— 132 

pork  jowls,  slicing — 132 


pork  skin,  rinds,  snouts, 
lips,  ears — 132 
pork  stomachs — 132 
record — 131 

minimum  or  maximum  quanti- 
ties— 114 

nonmeat-nonpoultry  items — 132 
anticaking  agents — 135 
bakery  items — 135 
dry  milk  products — 134 
egg  products — 133 
identification,  labeling — 132 
items  not  listed — 135 
mustard — 135 
preservatives — 136 
salt,  pickle — 136 
spice,  mixture — 136 
suppliers’  guaranty — 133 
vegetables — 135 
whole  milk — 134 
with  milk  or  eggs — 134 
order  of  predominance — 114 
tags,  tissue  strips,  bands — 114 
vignette — 114 

Inhumane  handling  (livestock) — 45 
Initial  washing — 54 
Injecting  equipment,  pickle — 30 
Injection 
lesions — 76 
iron — 77 
Injury — 186 
Ink(s)— 263 
green — 110 
Insanitary 

condition — 21 
practices — 24 
Insect-rodent  control — 37 
Insect  traps — 19 
Insecticides — 38,  98,  99,  100 
aerosols — 38 
dispenser — 39 
gases — 38 

authorized  fumigants — 38 
room  ventilation,  test — 39 
proprietary  fumigants — 39 
nonresidual — 38 
pellets — 38 
powders — 38 
repellents — 38 
residual — 38 
responsible  person — 38 
sprays — 38 
storage — 38 
use — 38 

Inspection — 177,  182 

ante-  and  post-mortem — 188 
ante-mortem — 44 

abnormalities,  diseases — 47 
assistance — 44 
condemnation — 196 
condemned — 46 
control — 45 
day — 44 

disposition — 46 
DOA's— 47 
equipment — 44 
facilities — 44 
Identification — 45 
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Inspection  (Continued) 

Inspection  day — 44 
lot — 44 

normal  animals — 46 
observation — 44 
procedure — 44 
purpose — 44 

report,  certification — 45 
segregation — 44 
i suspects — 46 
variation — 45 
application — 3 
complete — 67 
delayed — 70 
emergency — 9 
formal  plans — 160 
normal — 160 
reduced — 160 
tightened — 160 
grant — 3 

Import  procedure — 282 
inaugurat ion — 6 
limited— 12 
locker — 23 

lot— 126,  140,  147,  167,  169 
sampling — 125 
materials — 163 
minimal — 13 
normal — 12 
odd-hour — 10 
online — 126 
operational — 21 
operations  affecting — 8 
plans — 166 

point  notification — 294 
post-mortem — 66 
calves — 68 

"hide-on"  carcass — 68 
large — 68 

skinned  carcass — 68 
carcass — 68 
head — 68 
viscera — 68 
cattle — 66 
carcass — 67 
head — 66 
viscera--67 
delayed — 70 
horses — 69 
carcass — 69 
head — 69 
viscera — 69 
kidney — 69 
poultry — 69 

carcass-viscera — 69 
rates,  line  speeds — 70 
procedure — 66 
routine — 66 

incisions,  knife  use — 66 
inspector's  station — 66 
mirror — 66 

observation  of  facilities 
and  equipment — 66 
slicing  lymph  nodes — 66 
training  films — 66 
unnecessary  mutilation, 
condemnat ion — 66 


sheep  and  goats — 68 
carcass- head — 68 
viscera — 68 
swine — 68 
carcass — 69 
head — 68 
tongue — 86 
viscera — 68 
preoperative — 20 
priorities — 21 
processed  poultry — 188 
processing,  categories — 12 
limited — 12 
minimal — 13 
normal — 12 
rates — 70 
refusal — 3 

reinstatement — 6,  41 
sanitation — 20 
suspension — 6,  41 
tongue  (swine) — 86 
viscera  table — 19 
warehouse — 182 
withdrawal — 6 
withholding — 41 
work — 188 
Inspector's 
authority — 84 
helper — 78a 
station — 66 

Installation,  equipment — 17 
Institutional  pack — 112 
box-end  label — 112 
string,  tag,  metal  clip — 112 
STS  approval — 112 
transparent  plastic  bag — 112 
Intact  heads — 56 
Intensity,  light — 15,  16 
Intestinal  contents — 72 
Intestine — 60,  84 
tie— 53 
Inventory 
record — 244 
warehouse — 182 
Iran — 248a 
Ireland — 249 
Northern — 256 
Iron  injection — 77 
Isolation — 102 
Italy — 249 
Items — 131,  132 
bakery — 135 

meat-poultry — 131,  132 
miscellaneous — 135 
nonmeat-nonpoultry — 132, 

263,  264 


- J - 

Jamaica — 250 
Japan — 251 

Jet-vacuum  equipment — 17 
Jewelry — 24 
Jowl(s) — 163 

pork,  slicing — 132 
slicer — 29 


- K - 

Kenya — 251 
Key — 10 

Kidney(s) — 72,  84,  117 
condemnat ion — 79 
cystic  lesions — 72 
inspection — 69 

lymphocytic  infiltration — 72 
Knife  use — 66 
Knocking  box,  cleaning — 22 
Korea  (South) — 252 
Kosher 

product  containers — 112 


- L - 

Label(s)— 276,  277 

approval — 111,  112,  280 
application — 111 
conditional — 111 
container — 111 
product  samples — 111 
respons ib il i ty — 111 
sample  delivery — 111 
sketch — 123 
STS— 112 
temporary — 123 
box-end — 112 
control — 111,  112 
features — 113 
ingredients — 114 
name  of  product — 113 
file— 122,  281 
filing— 122 

chronological  and  alpha- 
betical order — 122 
filing  cabinet,  separate 
file— 122 
index — 123 

manila,  cardboard  sheets — 123 
single  file,  processing 
chart — 123 
small  plants — 123 
supervision — 123 
uniform  system — 122 
obsolete — 123 
POD— 265 
transfer — 113 
use — 113 

Labeling— 12,  14,  109,  111,  132, 
225,  232a,  238,  280 
defects — 294 
terminology — 116 
meat — 116 
poultry — 118 

Laboratory,  laboratories — 262 
AQC— 262 

certified — 262,  264 
chemistry — 262 
cooperation — 272 
microbiology — 268 
MPI--262 

pathology — 73a,  271 
results — 140,  141,  146 
record — 146 
sample  limits — 140 
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Laboratory  (Continued) 
samples — 165,  288 
sampling — 150,  288 
services — 262 
workload — 268 
Laceration,  tongue — 78 
Lactic  acid — 138 
Lamb 

brains — 116 
shankless — 279 
spring — 279 
tongues — 116 
Lamp,  ultraviolet — 18 
Landing  area — 51 
Lard,  refined — 117 
Large  calves — 54,  68 
Lead— 98,  99,  100 
Lebanon — 251 
Leghorn  poultry — 119 
Lesions 

cystic — 72 
gross — 270 
injection — 76 
Letter 

approval — 36 
State — 104 
Leukosis — 84 
> Libya— 251 
Light 

fixture — 15 
intensity — 15,  16 
meter — 15 
ultraviolet — 40 
Lighting — 15 
Limited  inspection — 12 
operations — 12,  13 
visit  frequency — 12 
Line 

pickle — 16 
speeds — 70 
Linking  machine — 29 
Lipochrome — 73 
Lips — 85,  132 
Liquid  baits — 40 
Litigation  samples — 266 
Litmus  paper — 27 
Liver(s) — 83,  87,  236,  238 
calf— 116 
condemnation — 79 
fluke— 106 
record — 106 
pieces — 77 
sausage — 185 
Livestock — 72 

abnormalities — 47,  72 
condemned — 46 
diseases — 47,  72 
Division — 219 

Specification  Product — 219 
Examination  Service — 219 
Carcass  Evaluation 
Service — 219 
holding  pen — 21 
humane  slaughter — 50 
inhumane  handling — 45 
observation — 44 
suspects — 46 
Loaves — 185 
Local  cooperation — 37 
Location — 280 


brand — 108 
nonofficial — 223 
Locker  inspection — 23 
Locking  facility — 103 
Loin(s) 

canned — 289 
center  cut  pork — 116 
Loops — 28 
Loss,  moisture — 65 
Lot(s)— 140,  175,  282 
ante-mortem — 44 
division — 279 
identification — 180 
inspection — 125,  126,  140, 
147,  169 

multiple  coded — 288 
reinspection — 160,  167 
rejection — 160,  167 
retained — 141 
sampling — 141,  175,  224 
size — 282 
Lotting — 88,  282 
Low  volume  plant — 1,  8 
Lubricant — 31,  36 
Lunch  period — 8 
Luncheon-potted  meat — 265 
Lung(s) — 84,  274 
pieces — 77 
Luxembourg — 251 
Lye  solutions— 135 
Lymphadenitis,  caseous — 76 
Lymph  node(s) 
incision — 68 
removal — 76 
slicing — 66 
Tb  terms — 1 

Lymphocytic  infiltration — 72 


- M - 

Macaroni — 115 
Machine 

linking — 29 
wrapping — 30 
Magnetic  traps — 33 
Mail— 265 
Mailing 

airmail — 265 
air  express — 265 
boxes — 218 
franks — 265 
samples — 265 
time — 265 
Maintenance 
areas — 23 
facility — 37 
sanitary — 23 
Malaysia — 252a 
Malta— 252b 
Manila  sheets — 123 
Manteca — 118 
pura — 118 
Manure — 22 

Marek' s disease — 272 
Mark(s) 
code — 282 
export — 226 


grade — 281 
industry — 281 
official — 107 
Market  Cattle  Testing 
Program — 218 

Marking (s) — 107,  108,  111,  231, 
280,  292,  294 
approval — 107 , 280 
before  inspection — 292 
carcasses — 108 
defects — 294 
devices — 107 
grade — 107 
horse — 110 

imported  product — 292 
other  equine — 110 
product,  packed — 110 
products — 107 
special — 109 

cereal,  NFDM  added — 109 
cooked — 109 
ready-to-eat — 109 
tender — 109 
tenderloins — 110 
Martinique — 252b 
Material (s) — 163,  168 
antislip — 32 
identifying — 105 
inspection — 163 
packaging — 121 
raw — 165 
rejection—137 
sanitizing — 36 
unlisted — 36 
Mature  cattle — 218 
Meal,  cracker — 115 
Meat(s) 

byproducts — 114 
cooked  equivalent — 149 
cuts,  branding — 109 
extracts — 287 
grading — 109 
luncheon-potted — 265 
poll— 85 

poultry  rolls — 149,  184 
products,  export — 222 
smoked — 114 

Mechanical  debonlng — 153 
Mediterranean  poultry — 119 
Melanin — 73 
Melanosis — 73,  81 
Mercury— 98,  99,  100 
Metal(s)— 98,  99,  100 
clip— 112 

container — 33,  157 
various  contaminants — 32 
Meter,  light — 15 
Method(s) 

analytical — 101 
dehydration — 168 
freezing — 177 
Methyl  bromide 

see  authorized  fumigants — 38 
Metric  weight — 115a,  281 
Mettwurst — 185 
Mexico — 252b 
Microbiological 

control  and  monitoring — 42 
Microbiology — 268 
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Microbiology  (Continued) 
Laboratory — 268 

consultative  service — 268 
type  of  service — 268 
packaging-shipping 
samples — 270 
canned  product — 271 
dry  product — 270 
perishable  product 
tissues — 270 
report — 271 
sampling — 268 
equipment — 268 
laboratory  workload — 268 
procedures — 269 
programs — 268 
Midshift  cleanup — 41,  42 
Migratory  water  fowl — 1,  2 
Military 

product  rejection — 186 
Milk— 72 

products — 134 
dry— 134 
whole — 135 
Mineral 

natural-earth 

see  antislip  material — 32 
oil— 142 

Minimal  inspection — 13 
operations — 13,  14 
visits — 13 
Mirror — 66 
Misbranding — 186 
Miscellaneous  items — 135 
Missing 

eye — 47,  75 
parts — 119 

Misuse,  grademark — 109 
Mixed  product — 284 
Mixing — 264 
Mixture (s) 

proprietary — 264 
spice — 135 

Moisture  control — 61 

management  responsibility — 62 
MPI  responsibility — 63 
inspector — 63 
moisture  controller — 64 
procedure  change — 62 
retained  product,  release — 64 
alternative — 65 
moisture  loss,  calcu- 
lation— 65 
plant  testing — 64 
record — 65 

tables,  compliance — 62 
test — 62 

calculation — 62 
MP  Form  549 — 62 
procedure — 62 
responsible  person — 62 
Moisture-protein  ratio — 290 
Monitoring 

biological  residues — 97 
microbiological — 42 
Monosodium  glutamate  (MSG) — 118, 
265 

Motion,  in — 44 
MPI  cooperation — 281 


Mucosal  diseases — 216 
Multiple 

coded  lot — 288 
unit  container — 122 
Muscle — 84 

atrophy,  breast — 81 
Mustard — 135 

Mutilation,  unnecessary — 66 
Mutton  meat — 114 
Myiasis — 48,  217 
Myositis,  eosinophilic — 74 


- N - 

Natural  earth  minerals 

see  antislip  material — 32 
Neck 

washing — 56 
without — 119 
Needle  grass — 76 
Nerve — 84 

sheath  tumor — 75 
Netherlands — 252b 
Net  weight — 115,  157,  168,  284 
catch  weight — 115 
definition — 168 
determination — 168 
approved  quality 
control — 168 
lot  inspection — 169 
gross  tare  weight — 115 
pot  pies — 115 
products  in  casings — 115 
Vienna  sausage — 115 
New  Zealand — 254 
NFDM—  265 
added— 109 

Nonarrival  of  sealed  product — 274 
Noncompliance — 165 
Nonfederally  inspected 
product — 273,  291 
Nonfood  handler — 25 
Nonmeat  food — 124 
Nonmeat-nonpoultry  items — 132- 
137,  263,  264 
Nonofficial  location — 223 
Nonpotable  water — 26 

contamination  hazards — 26 
Nonpoultry  food — 124 
Nonreactor,  tuberculosis — 217 
Nonresidual  insecticides — 38 
Normal 

animals — 46 
inspection — 12 
Northern  Ireland — 256 
Norway — 256 
Notice,  advance — 8 
Notification — 273 
FO— 293 

inspection  point — 294 
regional  office — 159 
Nuisance — 105 
Number,  brand — 108 
Nuts,  pistachio — 118 


- 0 - 

Objective 
phase — 97 
samples — 288 
Observation 

ante-mortem — 44 
facilities,  equipment — 66 
stunning — 50 
Obsolete  labels — 123 
Odd-hour  inspection — 10 
Odor,  sexual — 78 
Official 

advertisement — 107 
establishment — 5,  226 
outside — 226 
mark — 107 
seal — 223 

Off-premise  freezing — 177 
Oil 

mineral — 142 
sacs — 248 

vegetable — 165,  266 
Oleomargarine — 166 
Onions — 115 

dehydrated — 115 
Open  kettle  cooking — 151 
Opening 

brisket — 52 
carcass — 53,  56a 
cuts — 58 

Operation(s) — 12,  13,  14 
affecting  inspection — 8 
meat — 13 
poultry — 13 
resumption — 40 
salvage — 79 
facilities — 79 
procedure — 80 
suspension — 6,  40 
Operational  inspection — 21 
Organo-phosphates — 98,  99,  100 
Organs 

affected — 84 
reproductive — 56a 
Ornithosis — 49,  84 
Osteopetrosis — 84 
Outside  premises — 21,  226 
Ovary,  ovaries — 60,  84 
Oven — 17 

heating — 168 
Overflow 

chiller— 61 
scalder — 57 
Overhead  rail — 54 
Overlay,  counting — 166,  167 
Overscald — 80 
Overtime — 8,  226 
Ozone — 18 

ultraviolet  lamp — 18 
use — 18 


- P - 

Pack 

institutional — 112 
Packaged  product — 182 
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Packages,  broken — 181 
Packaging — 12 
material — 121 
samples — 270 
Packers  and  Stockyards 
Administration-^220 
Packing — 13 
Paint— 30,  36 
Pakistan — 256 
Pancreas — 68,  84 
Panes,  window— 33 
Papain 

injected  carcasses — 108 
branding — 108 
roller  brand — 107 
Paper — 32 
coating — 121 
litmus — 27 
Parasites — 82 
Parsley — 115,  118 
Partial  cooking — 151 
Partially  defatted  tissue — 165 
Parte 

may  be  missing — 120 
missing — 119,  120 
Passed  shipment,  marking — 292 
Pathology  laboratory — 73a,  271 
cooperation — 272 
diagnostic  assistance — 271 
Form  HP  23—272 
specimen 

collection — 271 
preparation,  formalin — 272 
Paunch  contents — 22,  72 
Pellets — 38 
Pelt  puller — 54 
Pen,  livestock  holding — 21 
Pencil — 107 

Penetration,  color — 138 
Penis  removal — 52 
Pepper,  red — 118 
Perishable 

product(s) — 157 
tissues — 270 
Period,  lunch — 8 
Permit 

research — 103 
shipping — 274 
Personal 

equipment — 24 
hygiene — 23 
Peru— 257 

Pharmaceutical  product — 85 
Phase 

objective — 97 
selective — 97 
Pheasants — 1,  2 
Phosphated  trimmings — 185 
Phosphates,  organ — 98,  99,-100 
Phosphine 

see  fumigants — 38 
Photostats,  certificate — 279 
Picker— 29 
Pickle(s)— 118,  135 

injecting  equipment — 30 
line— 17 

Picnics,  canned — 289 
Pieces 

liver  and  lung — 77 


Pies,  pot — 115 
Pigeons — 1,  2 
Pigments — 73,  263 
endogenous — 73 
exogenous — 73 
Pimento — 118 
Pimiento — 118 
Pins— 28 
Pipeline — 18 
Pistachio  nuts — 118 
Pizza,  trichinae  control — 153 
Placement,  can — 156 
Plans 

inspection — 166 
formal — 160 
sampling — 90 
Plant(s) — 278 
admission — 10 
approval — 242,  245 
coverage — 6 
delisted— 279 
horsemeat — 106 
Improvement  program — 207 
light  intensity — 15 
low-volume — 1 , 8 
of fic ial — 226 
procedure  chart — 144 
rejects — 79 
small — 123 
specified — 278 
testing — 64 
Plastic— 32,  121 
containers — 157 
transparent  bag — 112 
POD  labels— 265 
Poisoning — 48 

chemical — 48,  98,  99,  100 
food— 186 
Poland — 257 
Polishing — 55 
Poll  meat — 85 
Popping,  skins — 166 
Pork 

boneless  cured — 144 
certification — 279 
certified — 179 
cured — 264 
cutn-12 

equipment  cleaning — 30 
fat— 114 

jowls,  slicing — 132 
meat — 114 

skin— 117,  132,  163 
detached — 117,  163 
fresh — 117 
fried— 117 
stomach(s) — 132 
Porphyria — 73 
Porphyrin — 73 
Port,  specified — 278 
Portions,  salvage — 83 
Portugal — 257 

Possible  contamination  source — 30 
Post-mortem  inspection — 66 
P0St8 

cleaning — 27 
sanitizing — 27 
Potatoes,  dehydrated — 115 
Pot  pies — 115 


Potted  meat — 265 
Poultry — 44,  57,  78,  154,  156 
ante-mortem  inspection — 44 
barbecued  and  smoked — 143 
barbecuing — 14  3 
boneless — 120 
canned,  shredded — 120 
chilling — 61 
condemned — 46,  105 
cut-up — 12 

disposition  guide — 78 
fabricated — 120 
fat — 163 
fresh — 245a 
game  birds — 1 
grading — 110 
in  sausage — 185 
leghorn — 119 

meat  rolls—149,  152,  184 
Mediterranean — 119 
portions,  salvage — 83 
post-mortem  inspection — 69 
processed — 188 

product(s) — 105,  224,  230,  245a, 
286 

dating — 115a 
raw — 151 

stuffed — 177 
re inspect ion — 96 
reportable  diseases — 48 
rolls—149,  152,  184 
slaughter — 57 
smoking — 143 
suspects — 46 

treated  with  additives — 121 
Powder (8) 

insecticide — 38 
tracking — 40 
Practices 

insanitary — 24 
various — 24 

Precooked  product — 138a 
Premises,  outside — 21,  226 
Preoperative  inspection — 20 
Presentation  (swine  heads) — 56 
Preservatives — 135 
Pressed 
ham — 184 
residues — 164 
Pressings — 163 

Prevention,  contamination — 56a,  152 
Priorities,  inspection — 21 
Privilege — 294 
Procedure(s) 

boneless  meat — 126 
canning — 156 
change — 62 
control — 144 
electric  stunning — 50 
improper,  action — 14 
moisture  test — 62 
plant,  chart — 144 
post-mortem  inspection — 66 
popping,  skin — 166 
reporting — 186,  187,  216 
salvage  operation — 79 
sampling — 269 
slaughter — 51 
sterilization — 269 
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Process,  canning — 156 
Processing 

chart — 123,  144 
Improper — 156 
inspection — 12 
Product(s) 

adulterated — 272 
amenability — 184 
appearance  and  composition — 175 
branding — 109 

canned — 146,  223,  225,  263,  271, 
274,  283,  289 
further  processed — 148 
hams,  loins,  picnics — 289 
can  placement — 156 
casings — 115 
cleaning,  equipment — 30 
cloth  covered — 110 
codes — 291 

laboratory  samples — 190 
condemned — 102,  105 
branding — 105 
control — 102,  105 
contaminated — 181 
cooked — 157,  184 

meat-poultry  rolls — 152,  184 
cured — 184 

before  canning — 157 
unsmoked — 142 
custom — 2 

damaged,  defective — 293 

dating  (poultry) — 115a 

designation — 280 

disposal — 293 

dry — 270 

dry  milk — 134 

egg— 134 

eligible — 224 

enzyme  treated — 117 

examination — 225,  283 

exempted — 226 

experimental — 111 

export 

meat — 222 
poultry — 224 
flow — 70 
fresh — 263 
frozen — 223,  227 
handling — 12,  42,  85 
ice-glazed — 131 
imported 

sampling — 101 
inedible— 102-105,  224 
equipment — 19,  105 
facilities — 15 
label  approval — 112 
inedible  and  condemned — 102 
control—102 
disposal — 102 
immediate  handling — 102 
isolation — 102 
segregation — 102 
shipment — 104 
undenatured — 102 
ineligible— 223 
in  casings — 115 
marking — 107,  110 
meat-poultry — 263 
milk— 134 


miscellaneous — 290 
mixed — 284 
name — 113 
common — 113 

noninspected — 273,  291 
packed — 109 

packaged — 182,  263,  283 
perishable — 157,  271 
control — 158 

cured  before  canning — 157 
other — 157 
pharmaceutical — 85 
poultry — 156,  286 

export — 105,  224,  230,  245a 
RTC— 286 
precooked — 138a 
preparation — 124 
raw — 184 

product  area — 41 
recall,  corrective  action — 159 
reconditioning — 181,  293 
equipment — 19 
reinspection — 222 
canned — 223 
frozen — 223 
unfrozen — 222 
reinspection  and  prepara- 
tion— 124 

approved  warehouse — 179-183 
boneless  meat — 126-130 
canning — 156-162 
cooking — 150-155 
curing  and  smoking — 142-150 
freezing — 177,  178 
general  requirements — 124,  125 
ingredients — 131-137 
net  weight — 168-174 
rendering — 163-167 
sausage — 138-142 
tenderizing — 131 
vignette,  declared 
count — 175,  176 
rejection  by  military — 186 
release — 64 
repackaged — 281 
repackaging — 223 
restricted — 163,  273 
retained — 64,  79 
retention — 159 
samples — 111,  269 
sampling — 125,  282 
sealed,  nonarrival — 274 
shelf-stable— 159,  271 
acidified — 160 
control — 158,  159 
shipping 

canned  product — 159 
similar — 286 
smoked — 118,  146 
solid,  mixed — 284 
soy — 137 
special — 165 
specification — 219 
spoilage — 156 
storage — 42 
temperature — 42,  124 
unacceptable — 292 
uncooked — 156 
undenatured — 102 


undercooked — 283 
unfrozen — 222 
unmarked — 273 
sampled — 292 
unpackaged — 181,  182 
unsound — 225,  274 
whole  milk — 135 
with  milk  or  eggs — 135 
Program(s) — 220 
Federal-State — 266 
Fruit  and  Vegetable  Div. — 220 
Market  Cattle  Testing — 218 
monitoring — 97 
plant  improvement — 207 
Public  Health  Service — 221 
rodent  control — 40 
sampling — 268 
Proportionate 
samples — 285 
sampling — 282 
Proprietary 
fumigants — 39 
mixtures — 264 
Protective  covering — 122 
Protein — 265 

Proteolytic  enzyme(s) — 47,  75,  131 
equipment — 131 
inspector — 131 
papain — 131 
test — 131 

Proventriculus — 84 

Public  Health  Service — 221 

Puller,  pelt— 54 

Pump — 18 

Pus— 72 


- Q - 

Quail— 1,  2 

Quality  Control,  Approved 
(AQC)— 125,  140,  146,  168 

Quality  Level,  Acceptable 
(AQL)— 87-96 

accept-reject  criteria — 96 
application — 88 
defect  criteria — 93 
identification — 90 
lotting — 88 
random  sampling — 88 
random  cards — 88 
report — 96 
responsibility — 88 
routine  reinspection — 90 
beef  quarters — 90 
beef  sides — 90 
sampling  plans — 90 
reinspection 
initial— 90 
plant's  own — 91 
rejected  lot — 93 
reduced — 91 
terms — 88 
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- R - 

Rabies — 48 
Rail,  overhead — 54 
Railroad  cars — 217 
Random 
cards — 88 
numbers — 282 
sampling — 88,  282 
Range — 175 
Rate(s) 

inspection — 70 
sampling — 140 
Ratio 

moisture-protein — 290 
Raw 

materials — 165 
poultry — 151 
stuffed — 177 
product — 184 
area — 41 
Reactor(s) 

brucellosis — 47,  75,  197 
tuberculosis — 48,  75,  200,  217 
Ready-to-eat — 109 
Recall,  product — 159 
Receiving — 128,  180 
Recertification — 227 
Recirculated  water — 55 
Reconditioning 
product — 181,  293 
equipment — 19 

Record(s) — 65,  79,  103,  140,  143, 
146,  186,  266 
brand — 108 
false — 182 
fluke  livers — 106 
inventory — 244 
review — 273 
visit — 10 

warehouse — 182,  183 
Recovery  test — 50 
Rectum  tie — 56 
Red  pepper — 118 
Refined  lard — 117 
Refining — 13,  163 
Refrigeration — 179 
Refusal,  inspection — 3 
Refuse  burning — 21 
Registration — 186 
Regulations,  other  sources — 274 
Reimbursable  service(s) — 226, 

266,  276 
Reindeer — 2 
Re inspect ion — 124 
boneless  meat — 126 
defect  criteria — 128 
plant  responsibility — 126 
procedure — 126 
product — 126 
shipping,  receiving — 128 
byproduct — 85 
carcass — 87 
lot— 160,  167 
sampling — 224 
poultry — 96,  154 
product — 124,  222,  224 
routine — 90 

Reinstatement,  inspection — 6,  41 


Rejected  shipment — 293 
Rejection 

by  military — 186 
codes — 291 
lot— 160,  167 
material — 137 
Rejects,  plant — 79 
Removal 
feet — 58 
head — 51 , 58 
lymph  node — 76 
penis — 52 

reportable  diseases — 49,  216 
udder — 52 
viscera — 53,  60 
Rendered  fat — 104 
Rendering,  refining — 14,  163-167 
control,  heat  exchangers — 164 
animal  fat — 165 
inspector — 164 
noncompliance — 165 
plant — 164 
vegetable  oil — 165 
facilities,  equipment — 163 
expeller — 30 
tank — 30 
materials — 163 
antioxidants — 164 
inspection — 163 
pork  skin — 163 
poultry  fat — 163 
pressings — 163 
residues — 164 
restricted  product — 163 
scrap  fat — 164 
settlings — 164 
settling  salt — 164 
skimmings — 163 
tank  water — 164 
special  products — 165 
oleomargarine — 166 
partially  defatted 
tissue — 165 
reinspection — 167 
skins  for  popping — 166 
Rennet — 87 

Repacking  product — 223,  281 
Repellents,  insecticide — 38 
Replacement,  brand — 108 
Report (s)— 186,  209-215,  271 
ante-mortem — 45 
file— 45 

condemnation — 196 
condemned  livers — 196 
exception — 196 

food  poisoning,  adulteration, 
misbranding — 186 
prompt  report — 186 

report  information — 186 
reporting  procedures — 186 
inj  ury — 186 
"no  kill"— 198 
operation  suspension — 6,  40 
product  rejection  by 
military — 186 
certificates — 188 
inspection  work — 188 
reporting  procedures — 187 


semiannual  reports  to 
FO— 188 

reportable  diseases — 48,  216 
sanitation — 20 
semiannual  to  F0 — 188 
survey — 4 
violations — 7 
zoonoses — 186 
Reportable 

diseases — 48,  216 
incidents — 7 

Reporting  resumption — 196 
Reproductive  organs — 56a 
Republic  of  South  Africa — 260 
Request,  approval — 36 
Requirements 
general — 124 
special  sanitation — 41 
Research 
animals — 48 
permit — 103 

Residual  insecticides — 38 
Residue(s) — 279 
biological — 97 
chemical — 98 

antibiotics,  drugs — 101,  270 
fungicides — 98 
herbicides — 98 
insecticides — 98 
metals — 98 

poisoning — 98,  99,  100 
sampling  imported 
product — 101 
monitoring  program — 97 
rendering — 164 
pressed — 164 
unpressed — 164 
Rest,  at — 44 
Restricted 

ingredients — 136 
product — 163,  273 
Restriction(s) — 248 

label  or  temperature — 14 
no  label  or  temperature — 14 
VS— 278 

Restroom(s) — 23 
visit — 24 
Results 

correlation — 262 
laboratory — 140,  141,  146 
single  sample — 146 
Resumption 
operation — 40 
reporting — 196 
Retail 

dealer — 117 
exemption — 2 
samples — 141 
Retained 

lots,  sampling — 141 
product — 64,  79 
Retention,  product — 159 
Retorting — 13 
Return 

unsound  product — 274 
Review 

drawings — 4 
facility — 4 
record — 273 
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Rework — 156 
carcass — 60 
collagen  casing — 138 
sausage — 185 
Rhinitis,  atrophic — 77 
Rinds— 132 
Rings 

see  jewelry — 24 
Roasting — 12,  153 
Rock  cornlsh 
game  hen — 118 
hen — 119 
roaster — 119 
Rodding,  esophagus — 51 
Rodent 

control— 37 
baits— 39 
box — 40 
dry — 39 
fountain — 40 
liquid— 40 
sticky  boards — 40 
tracking  powder — 40 
harborage — 37 

local  cooperation — 37 
facility  maintenance — 37 
program — 40 
evidence — 40 

Immediate  action — 40 
ultraviolet  light — 40 
Rodenticides — 39 
approved — 39 
responsible  person — 38 
storage — 38 
use — 38 

Roller  brand,  papain — 107 
Rolls 

meat-poultry — 149,  152,  184 
poultry — 152,  184 
Room(s) 

cleaning — 27 
sanitizing — 27 
ventilation — 39 
fumigant  test — 39 
Roots,  hair — 163 
Rosin — 55 

Routine  inspection — 66 
Rubbish — 22 
Ruffle  fat — 87 
Rust — 31 


- S - 

Safety— 11,  45,  51,  274 
Salisbury  steak — 185 
Salt— 121,  135 
dry  cured — 116 
settlings — 164 
Salvador  (El) — 257 
Salvage 

operation — 79 
portions — 83 
Sample(s) 

category — 288 
companion — 262 
decomposed — 2 7 0 


defrosting — 285 
delivery — 111 
diagnostic — 270 
five  average — 146 
from  each  plant — 225 
frozen — 285,  286 
identification — 285 
laboratory — 165,  288 
limits — 140 
litigation — 266 
number — 269 
mailing — 265 
packaging — 270 
preparation — 263 
product — 111,  269 
proportionate — 285 
records— r266 
retail — 141 

selection — 160,  166,  263,  283 

shipping — 265,  270 

single  results — 146 

size — 269,  283 

special — 265 

STS-PS— 266 

thawed — 270 

tubes — 218 

types 

objective — 288 
selective — 288 
unsatisfactory — 265,  270 
decomposed — 270 
thawed — 270 
unsound — 159 

product  retention — 159 
recall,  corrective  action — 159 
verification — 262 
Sampling— 125,  149,  159,  268,  288 
equipment — 268 
bags — 268 

centrifuge  tubes — 269 
forceps — 268 
gloves — 268 
scalpels — 269 
scissors — 269 
shipping  containers — 269 
swabs — 268 

tongue  depressors — 269 
forms — 289 
frequency — 288 
history — 288 
imported  product — 101 
incubation — 159 
laboratory — 144,  150,  288 
lot— 125,  141,  175,  224 
online — 269 
procedure — 269,  289 
product — 125,  282 
programs — 268 
proportionate — 282 
random — 88,  282 

defective  units — 282 
numbers — 282 
rate — 140 

retained  lots — 141 
specific  procedure — 289 
canned  hams,  loins, 
picnics — 289 

canned  pork  product — 289 
moisture-protein  ratio-290 


statistical — 282 
water — 26 
Sanitary 

dressing — 54 
maintenance — 23 
Sanitation — 20,  179 

chemical  compounds — 35 
approved  chemicals— 35 
ident if ica tion — 35 
inspector  responsi- 
bility—35 

plant  responsibility — 35 
use — 35 

freezing  solution — 36 
dry  ice — 37 

sanitizing  material — 36 
unacceptable  compounds — 35 
unlisted  material — 36 
approval  letter — 36 
approval  request — 36 
paint,  lubricant — 36 
volatile  chemicals — 36 
facilities  and  equipment — 27 
car,  truck,  trailer — 33 
cleaning  and  sanitizing — 27 
equipment  and  utensils — 27,  30 
rooms,  compartments,  walls, 
posts — 27 
container — 33 
emptying  certain 
containers — 35 
immediate — 33 
metal — 33 
waste — 34 
wooden — 34 
magnetic  traps — 33 
possible  contamination 
source — 30 

antislip  material — 32 
bottles — 33 
condensation — 31 
lubricant — 31 
paint,  dust — 30 
paper,  plastic — 32 
rust — 31 
sawdust — 32 
shovel — 33 
staples,  clips — 32 
tag  fastener,  skewer — 32 
various  metal  contami- 
nants— 32 
window  panes — 33 
wire  brushes,  steel  wool — 32 
general — 21 

dry  storage — 22 
maintenance  and  service 
areas — 23 

outside  premises — 21 

livestock  holding  pen — 21 
refuse  burning 
incinerator — 21 
waste  disposal — 22 
blood— 22 

feathers,  viscera — 22 
manure,  hog  hair,  paunch 
contents — 22 
rubbish— 22 
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Sanitation  (Continued) 

welfare  facilities — 23 
clothing  storage — 23 
eating  areas — 23 
locker  inspection — 23 
restrooms — 23 
sanitary  maintenance — 23 
insect  and  rodent  control — 37 
control  program — 40 
inspector's  responsi- 
bility— 41 

minimum  requirements — 40 
plant' 8 responsibility — 41 
insecticides — 38 
dispenser — 39 
gases — 38 

pellet,  powders — 38 
repellants — 38 
sprays,  aerosols — 38 
insecticides,  rodenticides — 38 
responsible  person — 38 
storage — 38 
use — 38 

rodent  evidence — 40 
immediate  action — 40 
ultraviolet  light — 40 
rodent  harborage — 37 

facility  maintenance — 37 
local  cooperation — 37 
rodenticides — 39 
approved — 39 
rodent  baits — 39 
inspection — 20 

insanitary  condition — 21 
appropriate  action — 21 
management  responsibility — 20 
agreement — 20 
training — 20 
operational — 21 
preoperative — 20 

by  MPI  employees — 20 
by  plant  employees — 20 
priorities — 21 
sanitation  report — 21 
personal  hygiene — 23 

insanitary  practices — 24 
fingernails — 25 
hand  cream — 24 
restroom  visit — 24 
use  of  tobacco — 24 
various — 24 
nonfood  handler — 25 
wearing  apparel — 23 

aprons,  wrist  guards — 23 

badges,  buttons — 24 

footwear — 24 

garments — 23 

gloves — 24 

head  covering — 23 

jewelry — 24 

personal  equipment — 24 
tinted  glasses — 24 
report — 21 

special  requirements — 41 
heat-processed  product 
area — 41 
aprons — 42 
handwashing — 42 


management ' s responsi- 
bility— 41 

microbiological  control 
and  monitoring — 42 
midshift  cleanup — 42 
requirement — 43 
product  handling — 42 
product  storage,  tempera- 
ture— 42 

raw  product  area — 41 
midshift  cleanup — 41 
water  supply — 25 
back  siphonage — 26 
chlorination — 25 
chlorinated  water 
sprays — 25 
chlorinators — 25 
chlorine  test — 25 
ice — 26 

nonpo table  water — 26 
reuse  of  water — 26 

chilling  unit  water — 26 
water  from  condenser  or 
compressor — 26 
sampling — 26 

certification  file — 27 
frequency — 27 
source — 25 
private — 25 
public — 25 
Sanitizing — 27 
compartments — 27 
material — 36 
posts — 27 
rooms — 27 
walls — 27 
Sausage — 138 

cooked— 138,  185,  263,  264 
approved  quality  control — 140 
casing — 138 
catch  weight — 115 
laboratory  results — 140 
lot  inspection — 140 
precooked  product — 138 
sampling  retained  lots — 141 
zone  concept — 142 
dry,  semidry — 142,  185 
mineral  oil — 142 
water,  wine — 142 
fresh  pork — 138,  185 

sampling,  compliance — 138 
liver— 185 
poultry  in — 185 
rework — 185 
Vienna — 115 
Saw,  band — 29 
Sawdust — 32,  143 
Scalded 

carcass  washing — 56a 
heads — 56 
Scalding— 55,  57 
overflow — 57 
tank — 28 
tongue — 86 
Scales — 171 
Scalpels — 269 
Scalping — 55 
Scar — 74 
tissue — 81 


Schedule,  work — 8 
Scissors — 269 
Scotch  style  ham — 142 
Scrap  fat — 164 
Screen — 18 

Seafood  facilities — 16 
Seal  (s)— 103 
breaking — 180,  274 
diversion — 274 
safety — 274 
official— 223 
shipping  under — 293 
Sealed 

product,  nonarrival — 274 
shipments — 180 
Sealing — 273 
containers — 273 
facility — 103 
notification — 273 
vehicles — 273 
Security — 224 
incubation — 159 
Segregat ion — 102 
ante-mortem — 44 

alternative  (livestock) — 45 
Selection,  samples — 160,  166, 
263,  283 
Selective 
phase — 97 
samples — 288 
Selenium — 99,  101 
Semiannual  reports — 188 
Semidry  sausage — 142,  185 
Separate  equipment — 105 
Septicemia — 82 
Serum — 270 
Service (s) 
areas — 23 

Carcass  Evaluation — 219 
Carcass  Data — 220 
Certification — 224,  276 
Examination — 219 
Food  Inspection — 277 
facilities — 277 
ingredients — 277 
labels— 277 
Identification — 276 
labels — 276 

operations  covered — 276 
termination — 276 
inedible  certificate  for 
export — 277 
laboratory — 262 
consultative — 268 
type — 268 

Public  Health— 221 
reimbursable — 226,  266,  276 
termination — 276 
Veterinary — 216 
Settling(s) — 164 
salt — 164 
Sewing,  skin — 81 
Sexual  odor — 78 
Shankless — 118 
lamb— 279 
Shanks 

for  edible  use — 58 


75-12 


311 


Shaving — 56 
Sheep 

brains — 116 
tongues — 116 
Sheep  and  goats 

caseous  lymphadenitis — 76 
needle  grass — 76 
post-mortem  inspection — 68 
slaughter,  dressing — 54 
Sheets 

manila,  cardboard — 123 
Shelf-stable  product — 159,  271 
acidified — 160 
heat-processed — 159 
Shipment(s) 
import 

approval — 279 
marking — 292 
passed — 292 
rejected — 293 

inedible,  cond.  material — 104 
other  sealed — 180 
State  letter — 104 
Shipping — 13,  128,  144,  180 
approval — 279 
canned  product — 159 
containers — 112,  269 
cured 

boneless  pork — 144 
ham — 144 
permit — 274 
samples — 265,  270 
under  seal — 293 
Shoes,  see  footwear — 24 
Shovel — 33 

Shoulders,  dropping — 56a 
Shrink  test — 144 
Shrouded  carcasses 
branding — 108 
Shrouding — 53 
Shrouds — 28 
Sides,  beef — 90 
Silent  cutter — 264 
Similar  products — 286 
Singapore — 257 
Singeing — 55,  57 
Single 

file— 123 

sample  results — 146 
Siphonage 

see  back-siphonage — 26 
Size,  lot— 282 
Sketch  approval — 123 
Skewer — 32 
Skimmings — 163 
Skin(s)— 84,  120,  132 
abnormality — 54 
detached — 117,  163 
popping — 166 

counting  overlay — 166,  167 
defect  examination — 167 
inspection  plans — 166 
lot  rejection — 167 
procedure — 166 
sample  selection — 166 
pork — 117,  132,  163 
detached — 117,  163 
fresh — 117 


fried— 117 
hair  follicles — 163 
hair  roots — 163 
jowls — 163 
sewing — 81 
Skinned 

carcass — 68 
washing — 56a 
heads — 56 

Skinning — 52,  54,  56,  264 
"bed"  system — 52 
cold — 54 

"on- the-ra il" — 52 
tail— 52 
warm — 54 

Slack  barrels — 34 
Slaughter — 50 
delayed — 45 
emergency — 47 
humane — 50 
procedures — 51 
spraying  before — 56a 
suspension — 48 
Slaughter  and  dressing — 50 
humane  slaughter — 50 
livestock — 50 

electric  stunning — 50 
captive  bolt  stunner — 50 
lives to ck- poultry — 50 
recovery  test — 50 
safety — 51 
procedures — 51 
calves — 54 

bung  handling, 
evisceration — 54 
cold  skinning — 54 
feet  for  edible  use — 54 
head  handling — 54 
large — 54 
warm  skinning — 45 
cattle — 51 

animal  washing — 51 
bleeding — 51 
brisket  opening — 52 
bung 

dropping — 52 
tie— 53 
carcass 

head  identification — 51 
spacing — 51 
washing — 51 
esophagus  rodding  and 
tying — 51 
evisceration — 53 
feet  for  edible  use — 54 
head  handling — 51 
hide  spreading — 53 
shrouding — 53 
skinning — 52 
splitting — 53 
tail  skinning — 52 
trimming — 53 

udder  and  penis  removal — 52 
horses — 56a 

carcass  washing — 56a 
contamination  prevention — 56a 
dropping  shoulders — 56a 
head  handling — 56a 


identification — 56a 
spraying  before 
slaughter — 56a 
withers  topping — 56a 
poultry — 57 
bleeding — 57 
defeathering — 57 
evisceration — 58 
delayed — 57 

feet  and  shanks  for  edible 
use — 58 

feet  removal — 58 
final  washing — 60 
head  removal — 58 
scalding,  overflow — 57 
singeing — 57 
unacceptable  carcass, 
rework — 60 
viscera  removal — 60 
washing — 57 
sheep  and  goats — 54 
bile  duct  cut — 55 
carcass  washing — 55 
evisceration — 55 
head  handling — 55 
skinning — 54 
swine — 55 

bleeding — 55 
dehairing — 55 

evisceration,  rectum  tie — 56 
head  handling — 56 
scalding — 55 
washing — 56 

Sliced  cooked  bacon,  gelatin 
added — 116 
Slicer— 29 
bacon — 29 
jowl — 29 
Slicing — 12 

lymph  nodes — 66 
pork  jowls — 132 
Slight— 1 
Small  plants — 123 
Smoke — 143 

flavoring — 118 
hickory — 118 
making  equipment — 30 
Smoked 

meats — 114 
poultry — 143 
product — 118,  146 
Smokehouse — 17 
Smoking — 12,  14,  143 
poultry — 143 
Snouts — 86,  132 
Sodium  caseinate — 136 
Solid(s) 

corn  syrup — 139 
product — 284 
sorbitol — 139 
Solution(s) 
freezing — 36 
lye— 135 

Sorbitol  solids — 139 

Soup — 184 

Source 

possible  contamination — 30 
water 
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Source  (Continued) 
private — 25 
public — 25 
South 

Africa,  Republic — 260 
America,  beef — 278 
Sows — 86 
Soy  product — 137 
Spacing,  carcass — 51,  56 
Special 

marking — 109 
products — 165 

sanitation  requirements — 41 
samples — 265 

Species  identification — 128,  270 
Specification,  product — 219 
Specified 
plant — 278 
port — 278 
Specimen (s) 

collection — 2 71 
preparation — 272 
tuberculosis — 217 
Speeds,  line — 70 
Spice 

extracts — 115 
mixtures — 135 
turmeric — 121 
Spleens — 84,  87 
Splitting,  carcass — 53 
Spoilage — 156 
Spots,  cold — 124 
Spraying  before 
slaughter — 56a 
Sprays 

chlorinated  water — 25 
insecticides — 38 
Spreading,  hide — 53 
Spring  lamb — 279 
St.  Vincent  Island — 257 
Stags — 86 
Stain,  tongue — 78 
Stamp(s) — 107 
control — 224 
export — 223 
Standards 
conduct — 11 

identity,  composition — 184 
loaves — 185 

phosphated  trimmings — 185 
product — 184 

amenability — 184 
de  terminat ion — 184 
soup,  gravy,  bouillon — 184 
cooked — 184 
cured — 184 
raw — 184 
sausage — 185 
cooked — 185 
fresh — 185 
rework — 185 
semidry — 185 
Standby  duty — 8 
Staples — 32 
Starch — 121a 
State  letter — 104 
Statements 

no  estrogens  used — 228 
unscalded  stomachs — 228 


Station,  inspector's — 66 
Statistical  sampling — 282 
Steak,  Salisbury — 185 
Steam — 143 
Steaming — 154 
Steel  wool — 32 
Stencil(s) — 107,  110 
Sterilization,  field — 269 
Stick  wound — 77 
Sticky  boards — 40 
Stockinet — 121a 
Stomach(s) — 86 
contents — 72 
pork — 132 
unscalded — 228 
Storage — 106,  181 
clothing-— 23 
discontinued — 182 
dry — 22 

insecticides,  rodenticides — 38 
product — 42 

inedible  and  cond. — 102 
separate--182 
vegetables — 135 
Strainer — 18 
String  tag — 112 
Strips,  tissue — 114 
Stuffed 

raw  poultry — 177 
Stuffer— 29 

Stunner,  captive  bolt — 50 
Stunning,  electric — 50 
Style 

country — 185 
farm — 185 
scotch  ham — 142 
Supervision — 123,  294 
direct — 1,  293 
Supervisory  visits — 10 
odd-hour  inspection — 10 
visit  record — 10 
Supplier's  guaranty — 133 
Supply 

brand — 108 
water — 25 
Surinam — 258 
Survey — 4,  179 
Suspect(s) — 46,  72 
livestock — 46 
poultry — 46 
tag — 46 

tuberculosis — 48,  76,  200 
Suspension 

inspection — 6,  41 
operation — 6,  40 
slaughter — 48 
Swabs — 268 
Sweden — 258 
Swine— 55,  76,  86 

post-mortem  inspection — 68,  69 
Switzerland — 259 
Synovial  fluid — 270 
Synovitis — 82 
Syrup,  corn — 139 
System 

cl ean- in-place — 17 
label  filing — 122 
Systemic  condition — 29,  271 
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Table(s) 

automated  moving — 28 
control — 62 

viscera  inspection — 19 
Tag(s)— 103,  114 
fastener — 32 
string — 112 
suspect — 46 
Tagging,  carcass — 72 
Tail(s) — 87 
skinning — 52 
Talc — 121a 
Tank(s) 

ined ible — 19 
rendering — 30 
scalding — 28 
water — 164 
Tattoo  (swine) — 46 
Tears — 80 

Temperature — 61,  159 
frying — 155 
incubation — 159 
product — 42,  124 
Temporary  approval 
label— 123 
Tender — 109 
Tenderizing — 131 
Tenderloins — 110 
Termination,  service — 276 
Terminology,  labeling — 116 
Terms — 88,  226 
Test 

carotenosis — 73 
chlorine — 25 
enzyme — 131 
fumigant — 39 
moisture — 62 
recovery — 50 
shrink — 144 
thirty- thirty — 144 
Testicle — 84 
Testing 

Market  Cattle  Program — 218 
plant — 64 

Thermocouples — 125 
Thermometer — 61,  159,  179 
Thirty-thirty  test — 144 
Thorns , cactus — 74 
Thuringer — 185 
Tie 

bung — 53,  56a 
esophagus — 53 
intestine — 53 
rectum — 56 
Time— 293 
cooling — 156 
frying — 155 
mailing — 265 
Tin,  30-pound  can — 34 
Tinted  glasses — 24 
Tissue(s) — 270 
affected — 84 
diseased — 272 
partially  defatted — 165 
perishable  product — 270 
scar — 81 
strips — 114 
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Tobacco — 24 
Toilets — 16 
Tongue (s) — 86 
depressors — 269 
inspection — 66,  67,  86 
laceration — 78 
scalding — 86 
sheep- lamb — 116 
stain — 78 
trimmings — 116 
Tonsil — 74 

Topping  withers — 56a 
Toxemia — 82 
Tracking  powder — 40 
Trailer— 33,  217 
Training — 20 
films — 66 
Tranquilizer 

see  escaped  animals — 47 
Transparent  plastic  bags — 112 
Transport 

vehicle  cleaning — 217 
Transportation — 273 
animal  food — 274 

canned  product — 274 
lungs — 274 
shipping  permit — 274 
certification — 273 
damage — 293 
nonarrival,  sealed 
product — 274 
nonfederally  inspected 
product — 273 
record  review — 273 
return  of  unsound 
product — 274 
other  sources  of 
regulations — 274 
unmarked,  restricted 
product--273 

seal  breaking — 274 
seal ing — 273 

Traps 

electric,  insect — 19 
magnetic — 33 

Trichinae  control — 142,  153 
exemption — 142 
Trimming (s) — 53 
phosphated — 185 
tongue-cheek — 116 
Trinidad  or  Tobago — 260 
Tropic  cure  ham — 142 
Truck(s) — 33,  217 
inedible — 19 
viscera — 28 
True  container — 112 
Tuberculosis — 75,  78,  82,  217 
abscess — 76 
exposed — 48,  76,  200 
imported  cattle — 218 
nonreactor- -21 7 
reactor(s) — 48,  75,  200,  217 
spec imens--217 
suspects — 48,  76,  200 
terms — 1 , 

lymph  node — 1 
other  tissue — 1 
Tubes 

centrifuge — 269 

75-12 


sample — 218 
Tumor (s) 

nerve  sheath — 75 
Turmeric  spice — 121 
Tying 

bung — 53 

esophagus — 51,  53 
intestine — 53 
rectum — 56 
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Udder  removal — 52 
Ulcer — 74 
Ultraviolet 
lamp — 18 
light — 40 
Unacceptable 
carcass — 60 
compounds — 35 
product — 292 
Unborn  calves — 103 
Uncooked  product — 156 
Undenatured  product — 102 
Undercooked  product — 283 
Underweight — 225,  294 
Unfrozen  product — 222 
United  Arab  Republic — 260 
United  Kingdom-Great 
Britain — 242a 
Units 

defective — 282 
group — 176 
Unlisted 

conditions — 79,  195 
diseases — 195 
material — 36 

Unmarked  product — 273,  292 
Unnecessary  mutilation — 66 
Unpackaged  product — 181,  182 
Unpressed  residues — 164 
Unsatisfactory  samples — 265,  270 
Unscalded  stomachs — 228 
Unskinned  heads — 55 
Unsmoked  product — 142 
Unsound 

product — 225,  274 
samples — 159 
Urinary  bladder — 53 
U.S.  Customs 
approval — 278 
bond— 281 
Use 

facility — 5 
insecticides — 38 
knife — 66 
ozone — 18 
tobacco — 24 
Used  container (s) 
drum — 34 
f iberboard — 34 
wooden — 34 

U.S.  Insp'd  and  Condemned — 108 
U.S.  Passed  for  Cooking — 108 
Utensils 

cleaning — 27 
sanitizing — 27 


Uterus — 53 
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Variation 

ante-mortem  control — 45 
Various  metal  contaminants — 32 
Vats,  curing — 34 
Veal 

cutlet — 184 
meat — 114 
Vegetable (s) — 135 
handling — 135 
lye' solutions — 135 
oil— 165,  266 
storage — 135 
Vehicle(s) 

cleaning — 217 
sealing — 273 
Venezuela — 261 
Ventilation,  room — 39 
Verification  samples — 262 
Vesicular  diseases — 48 
Veterinary  Services  (VS) — 216 
ANH  forms — 214,  215 
animal  identification — 216 
foreign  diseases — 216 
imported  cattle — 218 
Market  Cattle  Testing 
Program — 218 
blood  collection — 218 
program  operation — 218 
reportable  diseases — 216 
reporting  procedures — 216 
communicable  diseases — 216 
hog  cholera — 216 
mucosal  diseases — 216 
responsibility — 291 
restrictions— 278 
certification — 278 
inspector's  responsi- 
bility— 278 

specified  port,  plant — 278 
U.S.  Customs'  approval — 278 
transport  vehicle  cleaning 
railroad  cars — 217 
trucks,  trailers — 217 
Vienna  sausage — 115 
Vignette,  declared  count — 114, 
175,  284 

declared  count — 175 
actual — 175 
exact — 176 
group  of  units — 176 
range — 175 

product  appearance  and 
composition — 175 
definitions — 175 
deviant — 175 
lot— 175 

lot  sampling — 175 
Vinegar — 138 
Violations — 7 
report — 7 
Viscera — 22 

inspection — 67,  68,  69 
table — 19 
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Viscera  (Continued) 
removal — 53,  60 
truck — 28 
Visit (s) 

frequency — 12 
record — 10 
restroom — 24 
supervisory — 10 
warehouse — 182 
Volatile  chemicals — 36 
Volume,  low  plant — 1,  8 
VS  restrictions — 278 


- W - 

Walkway — 15 
Walls 

cleaning — 27 
sanitizing — 17 
Warehouse,  approved — 179 

approval,  classification — 179 
application — 179 
class — 179 
survey — 179 

facilities,  equipment,  sani- 
tation— 179 
warehouse  "A" — 179 
warehouse  "A"  or  "B" — 179 
warehouse  "B" — 179 
inspection — 182 
admission — 182 
visit — 182 

lot  identification — 180 
product  reconditioning — 181 
broken  packages — 181 
contaminated  product — 181 
unpackaged  product — 181 
records — 182 
false — 182 
inventory — 182 
warehouse — 182,  183 
seal  breaking — 180 

designated  employee — 180 
inspector — 180 
shipping,  receiving — 180 
certification — 180 
other  sealed  shipments — 180 
shipping-receiving  chart — 180 
storage — 181 

discontinued — 182 
packaged  product — 182 
separate — 182 
unpackaged  product — 182 
withdrawal — 183 
Warm  skinning — 54 
Washing 

animal — 51 

carcass — 53,  55,  56a,  57 
scalded — 56a 
skinned — 56a 
final — 54,  56a,  60 
head — 51,  55 
initial — 54 
Waste 

containers — 34 
disposal — 22 


Watches,  wrist 
see  jewelry — 24 
Water — 25,  61,  142 
compressor — 26 
condenser — 26 
cooling — 156 
fowl — 1,  2 
heated — 61 
recirculated — 55 
supply — 25,  245a 
back-siphonage — 26 
chlorination — 25 
chlorinators — 25 
chlorine  test — 25 
chlorinated  water 
sprays — 25 
ice — 26 

nonpotable — 26 
reuse — 26 

chilling  unit — 26 
condenser,  compressor — 26 
sampling — 26 

certification  file — 27 
frequency — 27 
source 

private — 25 
public — 25 
tank — 164 
Wax  finishing — 16 
Wearing  apparel — 23 
Weasands — 87 
Weight 

catch — 115 
gross  tare — 115 
metric — 115a,  281 
net— 115,  157,  168,  284 
underweight — 225,  294 
Welded  equipment — 32 
Welfare  facilities — 23 
West 

Africa — 261 
Germany — 239 
Western  Samoa — 261 
Whole  milk— 134 
Wholesale  cuts — 281,  285 
Window  panes — 33 
Windpipes — 117 
Wine— 142 
Wire  brushes — 32 
Withdrawal 
drug — 48 
inspection — 6 
warehouse — 183 
Withers  topping — 56a 
Withholding  inspection — 41 
Without 

necks  and/or  giblets — 119 
Wood — 143 

Wooden  container — 34 
used — 34 
Wool,  steel — 32 
Work 

inspection — 188 
schedule — 8 
Workday — 8 
Workload 

laboratory — 268 
Wound,  stick — 77 


Wrapping  machine — 30 
Wrist 

guards — 23 
watches 

see  jewelry — 24 


- X - 


Xanthosis — 73 


- Y - 

Young  chicken,  cornish — 119 


- Z - 


Zone  concept — 142 
Zoonoses — 186 
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Second  shifts  shall  follow  first  shifts,  with  no  more  than  a 3-hour  break. 
However,  in  no  case  shall  the  second  shift  start  after  6 p.m.  Assignments  of 
Program  employees  from  one  plant  to  another  involving  a change  from  a night 
shift  to  a day  or  single  shift,  or  vice  versa,  for  relief  purposes  shall  be 
effected  only  in  emergencies,  and  then  only  with  the  approval  of  the  Regional 
Director  or  one  acting  in  that  capacity. 

(4)  Establishments  shall  maintain  consistent  work  schedules.  Any  request 
by  an  establishment  for  a change  in  its  work  schedule  involving  an  addition  or 
elimination  of  shifts  shall  be  submitted  to  the  area  supervisor  at  least  2 
weeks  in  advance  of  the  proposed  change.  Frequent  requests  for  change  shall 
not  be  approved:  Provided , however,  minor  deviations  from  a daily  operating 
schedule  may  be  approved  by  the  inspector  in  charge,  if  such  request  is 
received  on  the  day  preceding  the  day  of  change. 

(5)  Requests  for  inspection  service  outside  an  approved  work  schedule 
shall  be  made  as  early  in  the  day  as  possible  for  overtime  work  to  be  performed 
within  that  same  workday;  or  made  prior  to  the  end  of  the  day’s  operation  when 
such  a request  will  result  in  overtime  service  at  the  start  of  the  following 
day:  Provided , That  an  inspector  may  be  recalled  to  his  assignment  after 
completion  of  his  daily  tour  of  duty  under  the  provisions  of  §307. 6(b). 

§ 307.5  Overtime  and  holiday  inspection  service. 

(a)  The  management  of  an  official  establishment,  an  importer,  or  an 
exporter  shall  pay  the  Animal  and  Plant  Health  Inspection  Service  $12.40  per 
hour  per  Program  employee  to  reimburse  the  Program  for  the  cost  of  the 
inspection  service  furnished  for  time  outside  the  scheduled  tour  of  duty;  on 
days  outside  the  basic  workweek;  or  on  any  holiday  specified  in  paragraph  (b) 
of  this  section. 

(b)  Holidays  for  Federal  employees  shall  be  New  Year’s  Day,  January  1; 
Washington's  Birthday,  the  third  Monday  in  February;  Memorial  Day,  the  last 
Monday  in  May;  Independence  Day,  July  4;  Labor  Day,  the  first  Monday  in 
September;  Columbus  Day,  the  second  Monday  in  October;  Veterans'  Day,  the 
fourth  Monday  in  October;  Thanksgiving  Day,  the  fourth  Thursday  in  November; 
Christmas  Day,  December  25.  When  any  of  the  above-listed  holidays  falls 
outside  the  basic  workweek,  the  nearest  workday  within  that  week  shall  become 
a holiday. 

§307.6  Basis  of  billing  for  overtime  and  holiday  services. 

(a)  Each  recipient  of  overtime  or  holiday  inspection  service,  or  both, 
shall  be  billed,  at  the  rate  established  in  § 307.5(a),  in  increments  of 
quarter  hours.  For  billing  purposes,  8 or  more  minutes  shall  be  considered  a 
full  quarter  hour.  Billing  will  be  for  each  quarter  hour  service  rendered  by 
each  Program  employee. 

(b)  Official  establishments,  importers,  or  exporters  requesting  and 
receiving  the  services  of  a Program  employee  after  he  has  completed  his  day's 
assignment  and  left  the  premises,  or  called  back  to  duty  during  any  overtime 
or  holiday  period,  shall  be  billed  for  a minimum  of  2 hours  overtime  or 
holiday  inspection  service  at  the  established  rate. 

(c)  Bills  are  payable  upon  receipt  and  become  delinquent  30  days  from  the 
date  of  the  bill.  Overtime  or  holiday  inspection  will  not  be  performed  for 
anyone  having  a delinquent  account . 

THE  REVERSE  OF  THIS  PAGE  IS  INTENDED  TO  BE  BLANK. 
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§381.38  Overtime  and  holiday  inspection  service. 


(a)  The  management  of  an  official  establishment,  an  importer,  or  an 
exporter  shall  pay  the  Animal  and  Plant  Health  Inspection  Service  $12.40  per 
hour  per  Inspection  Service  employee  to  reimburse  the  Inspection  Service  for 
the  cost  of  the  inspection  service  furnished  for  time  outside  the  schedule  tour 
of  duty;  on  any  day  outside  the  basic  workweek;  or  on  any  holiday  specified  in 
paragraph  (b)  of  this  section. 

(b)  Holidays  for  Federal  employees  shall  be  New  Year's  Day,  January  1; 
Washington's  Birthday,  the  third  Monday  in  February;  Memorial  Day,  the  last 
Monday  in  May;  Independence  Day,  July  4;  Labor  Day,  the  first  Monday  in 
September;  Columbus  Day,  the  second  Monday  in  October;  Veterans'  Day,  the 
fourth  Monday  in  October;  Thanksgiving  Day,  the  fourth  Thursday  in  November; 
Christmas  Day,  December  25.  When  any  of  the  above-listed  holidays  falls 
outside  the  basic  workweek,  the  nearest  workday  within  that  week  shall  be 
the  holiday. 

§ 381.39  Basis  of  billing  for  overtime  and  holiday  services. 


(a)  Each  recipient  of  overtime  or  holiday  inspection  service,  or  both, 
shall  be  billed  at  the  rate  established  in  § 381.38(a),  in  increments  of 
quarter  hours.  For  billing  purposes,  8 or  more  minutes  shall  be  considered  a 
full  quarter  hour.  Billing  will  be  for  each  quarter  hour  service  rendered  by 
each  Inspection  Service  employee. 

(b)  Official  establishments,  importers,  or  exporters  requesting  and 
receiving  the  services  of  an  Inspection  Service  employee  after  he  has  completed 
his  day's  assignment  and  left  the  premises,  or  called  back  to  duty  during  any 
overtime  or  holiday  period,  shall  be  billed  for  a minimum  of  2 hours  overtime 
or  holiday  inspection  service  at  the  established  rate. 

(c)  Bills  are  payable  upon  receipt  and  become  delinquent  30  days  from  the 
date  of  the  bill.  Overtime  or  holiday  inspection  will  not  be  performed  for 
anyone  having  a delinquent  account. 


§ 381.40  [Reserved] 
§ 381.41  [Reserved] 
§ 381.42  [Reserved] 


Change  75-12 


24a 


THE  REVERSE  OF  THIS  PAGE  IS  INTENDED  TO  BE  BLANK. 


§ 350.5  Application  for  service. 

Any  person  who  desires  to  receive  service  under  the  regulations  in  this  part 
for  meat  or  other  product  eligible  therefor  under  such  regulations  may  make 
application  for  service  to  the  Administrator,  upon  an  application  form  which 
will  be  furnished  by  the  Administrator  upon  request. 

§ 350.6  Denial  or  withdrawal  of  service. 

(a)  If  any  person  has  applied  for  service  for  meat  or  other  product  not 
eligible  therefor  under  the  regulations  in  this  part,  or  has  failed  to  make 
proper  application  for  service  or  to  pay  fees  and  charges  due  for  service 
furnished  or  to  be  furnished  to  him  under  the  regulations  in  this  part , or  if 
the  service  cannot  be  furnished  to  any  person  applying  therefor  because  of 
lack  of  available  inspectors  or  other  administrative  reasons,  the  service  may 
be  denied  to  such  person  by  the  Administrator  until  the  condition  justifying 
such  denial  is  corrected. 

(b)  Service  under  the  regulations  in  this  part  may  also  be  denied  to 
any  person  by  the  Administrator  for  such  period  as  he  may  deem  proper,  if  it 
is  determined,  after  opportunity  for  hearing  before  a proper  official  in  the 
Department,  that  such  person  has  been  responsible  for  any  willful 
misrepresentation  to  the  Department  concerning  any  meat  or  other  product  for 
which  service  has  been  requested  under  the  regulations,  in  this  part,  or  that 
such  person  has  been  responsible  for  the  use  without  authority,  or  the 
imitation,  of  any  marks  or  certificates  of  Federal  meat  inspection  on  or  with 
respect  to  any  meat  or  other  product,  or  has  otherwise  been  responsible  for 
any  fraudulent  or  deceptive  practice  with  respect  to  such  service,  or  that 
such  person  has  interfered  with  or  obstructed  any  inspector  in  the  performance 
of  his  duties  under  the  regulations  in  this  part,  or  attempted  to  do  so. 

Pending  final  determination  of  the  matter,  the  Administrator  may  deny  or 
withdraw  service  without  hearing  in  those  cases  where  the  public  interests  so 
require.  In  other  cases  prior  to  the  institution  of  proceedings  for  denial 

of  service  under  this  paragraph,  the  facts  or  conduct  which  may  warrant  such 
action  shall  be  called  to  the  attention  of  the  person  involved,  in  writing, 
and  he  shall  be  given  an  opportunity  to  demonstrate  or  achieve  compliance  with 
all  applicable  requirements. 

§ 350.7  Fees  and  charges. 

(a)  Fees  and  charges  for  service  under  the  regulations  in  this  part 
shall  be  paid  by  the  applicant  for  the  service  in  accordance  with  this  section, 
and,  if  required  by  the  Administrator,  the  fees  and  charges  shall  be  paid  in 
advance . 

(b)  The  fees  and  charges  provided  for  in  this  section  shall  be  paid  by 
check,  draft,  or  money  order  payable  to  the  Treasurer  of  the  United  States  and 
shall  be  remitted  promptly  to  the  Administrator  upon  furnishing  to  the 
applicant  of  a statement  as  to  the  amount  due. 

(c)  The  fees  to  be  charged  and  collected  for  service  under  the 

regulations  in  this  part  shall  be  at  the  rate  of  $12.40  per  hour  for  base  time,  * 
$12.40  per  hour  for  overtime  including  Saturdays,  Sundays,  and  holidays,  and  * 

$19.20  per  hour  for  laboratory  service,  to  cover  the  costs  of  the  service  and 
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shall  be  charged  for  the  time  required  to  render  such  service,  including  but 
not  limited  to  the  time  required  for  the  travel  of  the  inspector  or  inspectors 
in  connection  therewith  during  the  regularly  scheduled  administrative  work 
week. 

(d)  Charges  may  also  be  made  to  cover  the  cost  of  travel  and  other 
expenses  incurred  by  the  Service  in  connection  with  the  furnishing  of  the 
service . 

[23  F.R.  9982,  Dec.  23,  1958,  as  amended  at  32  F.R.  13115,  Sept.  15,  1967; 

35  F.R.  6856,  Apr.  30,  1970] 

PART  355-CERTIFIED  PRODUCTS  FOR  DOGS,  CATS,  AND  OTHER  CARNIVORA; 
INSPECTION,  CERTIFICATION,  AND  IDENTIFICATION  AS  TO  CLASS, 

QUALITY,  QUANTITY,  AND  CONDITION 

AUTHORITY:  The  provisions  of  this  Part  355  issued  under  secs.  203,  205, 

60  Stat.  1087,  1090;  7 U.S.C.  1622,  1624. 

SOURCE:  The  provisions  of  this  Part  355  appear  at  23  F.R.  10107,  Dec.  23, 
1958;  25  F.R.  1357,  Feb.  16,  1960,  as  amended  at  32  F.R.  13115,  Sept.  15, 

1967,  unless  otherwise  noted.  Redesignated  at  30  F.R.  4195,  Mar.  31,  1965. 

DEFINITIONS 


§ 355.1  Meaning  of  words. 

Words  used  in  this  part  in  the  singular  form  shall  be  deemed  to  import  the 
plural,  and  vice  versa,  as  the  case  may  demand. 

§ 355.2  Terms  defined. 

When  used  in  this  part  unless  otherwise  distinctly  expressed  or  manifestly 
incompatible  with  the  intent  thereof : 

(a)  "Person"  means  any  individual,  partnership,  association,  business 
trust,  corporation,  or  any  organized  group  of  persons,  whether  incorporated  or 
not . 

(b)  "Program"  means  the  Meat  and  Poultry  Inspection  Program  of  the 
Animal  and  Plant  Health  Inspection  Service  of  the  United  States  Department  of 
Agriculture . 

(c)  "Circuit  supervisor"  means  an  inspector  of  the  Program  assigned  to 
supervise  and  perform  official  work  at  a circuit.  Such  inspector  is  assigned 
by  and  reports  directly  to  the  Administrator  or  other  person  designated  by 
him. 

(d)  "Inspector"  means  an  inspector  of  the  Program. 

(e)  "Inspected  plant"  means  any  plant  preparing  certified  products  for 
dogs,  cats,  or  other  carnivora,  at  which  inspection  is  maintained  under  the 
regulations  contained  in  this  part. 

(f)  "Circuit"  means  one  or  more  inspected  plants  assigned  to  a circuit 
supervisor . 

(g)  "Animal  protein  supplement"  means  a product  containing  animal 
protein  and  other  elements  normal  to  the  component  for  use  in  compounding  a 
maintenance  food  for  dogs,  cats,  and  other  carnivora. 
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When  an  application  for  inspection,  certification,  and  identification  is 
granted,  the  circuit  supervisor  shall,  at  or  prior  to  the  inauguration  of 
nspection,  inform  the  owner  or  operator  of  the  plant  of  the  requirements  of 
he  regulations  contained  in  this  part.  Inspection  shall  not  be  begun  if  a 
plant  is  not  in  a sanitary  condition.  The  applicant  shall  adopt  and  enforce 
all  necessary  measures  and  shall  comply  with  all  such  directions  as  the 
circuit  supervisor  may  prescribe  for  carrying  out  the  purposes  of  this  part. 


§ 355.8  Official  number. 


To  each  plant  granted  inspection  an  official  number  shall  be  assigned. 

Such  number  shall  be  preceded  by  the  letter  "A"  and  used  to  identify  all 
certified  products  prepared  in  the  plant. 

§ 355.9  Numbers  granted  same  ownership  or  control. 

Two  or  more  official  plants  under  the  same  ownership  or  control  may  be 
granted  the  same  official  number,  provided  a serial  letter  is  added  after  the 
number  in  each  case  to  identify  the  plant. 

§ 355.10  Assignment  of  inspectors. 

The  Administrator  shall  designate  a circuit  supervisor  of  the  inspection  at 
each  circuit  and  assign  to  him  such  assistants  as  may  be  necessary. 

FEES 


§ 355.11  Charge  for  survey. 

pplicants  for  the  inspection,  certification,  and  identification  shall 
reimburse  the  Department  for  salary,  travel  cost,  per  diem  allowance,  and  the 
like,  expended  incidental  to  any  survey  of  the  premises  for  which  the 
inspection  is  requested,  and  in  connection  with  any  review  of  plans  which  may 
be  made. 


§ 355.12  Charge  for  service. 

* The  fees  to  be  charged  and  collected  by  the  Administrator  shall  be  $12.40  * 

* per  hour  for  base  time,  $12.40  per  hour  for  overtime  including  Saturdays,  * 

Sundays,  and  holidays,  and  $19.20  per  hour  for  laboratory  service  to  reimburse 
the  Service  for  the  cost  of  the  inspection  services  so  furnished. 

[35  F.R.  6856,  Apr.  30,  1970] 

SANITATION  AND  FACILITIES 


§ 355.13  Sanitation. 

Sanitary  facilities  and  accommodations  shall  be  furnished  by  every 
inspected  plant.  Of  these  the  following  are  specifically  required: 
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(a)  Dressing  rooms,  toilet  rooms,  and  urinals  shall  he  sufficient  in 
number,  ample  in  size,  and  conveniently  located.  They  shall  be  properly 
lighted  and  ventilated  and  of  sanitary  construction.  They  shall  be  separate 
from  the  rooms  and  compartments  in  which  certified  products  are  prepared, 
stored  or  handled. 

(b)  Modern  hand-washing  basins,  including  running  hot  and  cold  water, 
soap  and  towels  shall  be  placed  in  or  near  toilet  rooms. 

(c)  Toilet  soil  lines  shall  be  separate  from  house  drainage  lines  to  a 
point  outside  the  buildings  and  drainage  from  toilet  soil  lines  shall  not  be 
discharged  into  a grease  catchbasin. 

(d)  Properly  located  facilities  shall  be  provided  for  cleansing  utensils 
and  hands  of  all  persons  handling  or  preparing  any  products  to  be  certified. 

(e)  Equipment  and  utensils  used  for  preparing  any  products  to  be 
certified  shall  be  of  such  material  and  construction  as  will  make  them 
susceptible  of  being  readily  and  thoroughly  cleaned. 

(f)  Trucks  and  receptacles  used  for  inedible  materials  shall  be  of  such 
construction  as  to  permit  ready  and  thorough  cleansing,  shall  bear  a 
conspicuous  and  distinctive  mark,  and  shall  be  used  exclusively  for  handling 
inedible  material. 

(g)  Rooms,  compartments,  places,  equipment  and  utensils  used  for 
preparing,  storing  or  otherwise  handling  any  certified  products,  and  all 
other  parts  of  the  inspected  plant,  shall  be  kept  clean.  There  shall  be  no 
handling  or  storing  of  materials  which  creates  an  objectionable  condition  in 
rooms,  compartments  or  places  where  certified  products  are  prepared,  stored 
or  otherwise  handled. 


§ 355.14  Facilities. 


Adequate  facilities  for  the  preparation  and  inspection  of  the  products  to  be 
certified  shall  be  furnished  and  maintained  by  the  inspected  plant.  Of  these 
the  following  are  specifically  required: 

(a)  A room  or  compartment  adequately  equipped  for  locking  or  sealing 
shall  be  provided  for  holding  products  prepared  for  certification  or  material 
used  in  their  preparation  which  are  identified  as  "U.S.  retained,"  and  such 
rooms  and  compartments  shall  be  conspicuously  marked  with  the  phrase  "U.S. 
retained"  prominently  displayed. 

(b)  Adequate  facilities,  including  denaturing  materials,  for  the  proper 
disposal  of  condemned  articles  including  carcasses,  parts  of  carcasses  and 
other  materials,  shall  be  provided. 

(c)  Rooms  or  compartments  adequate  in  size  and  properly  equipped  for 
holding  samples  of  canned  products  prepared  for  certification  under 
incubation,  shall  be  maintained  at  the  temperature  specified  in  § 355.25(i). 

(d)  Furnished  office  room,  including  light,  heat,  janitor,  and  laundry 
service  shall  be  provided  rent  free  for  the  exclusive  use  of  the  inspector. 
These  facilities  shall  be  set  apart  for  this  purpose  and  provided  with  lockers 
suitable  for  the  protection  and  storage  of  program  supplies.  Laundering  of 
inspectors'  outer  work  clothing  shall  be  provided  by  the  management  of 
inspected  plants. 
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